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THE  PREFACE. 


THE  following  collection  of  receipts  in  the  art  of 
Cookery,  the  refill t of  above  forty  years  prac- 
tice in  the  belt  families  in  and  about  Leeds,  is  not 
fluffed  with  a naufeous  hodge-podge  of  French  kick- 
ffiaws  *,  and  yet  the  real  delicacies  of  the  mofl  fump- 
tuous  entertainments  are  by  no  means  negleCled. 

Sufficient  affiflance,  perhaps  more  than  is  always 
needed,  is  given  the  wealthy  and  hofpitable  to  furnifh 
out  their  tables  on  the  mofl  uncommon  occurrences, 
whilfl  a fpecial  attention  is  paid  to  the  ordinary  oc- 
cafions  of  life. — And  the  middling  and  lower  ranks 
are  inflrucled  how  to  fet  off  what  they  have  to  fet 
before  their  friends,  or  for  their  own  ufe,  in  the 
neatefl  manner,  and  to  the  befl  advantage. 

A due  regard  is  had  throughout  to  elegance  and 
ceconomy,  and  mofl  efpecially  to  what  is  nourifhing 
and  wholefome,  both  in  the  choice  and-  in  the  pre- 
paration of  fuch  provifions  as  the  different  feafons  of 
the  year  afford.  And  proper  direClions  are  given  for 
placing  any  variety  or  number  of  diffies  upon  a table. 

The  feveral  receipts  in  pickling,  preferving,  &c. 
ate  given  with  all  poffible  perfpicuity,  and  in  the 

neatefl 
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neateft  and  cheapeft  way,  and  according  to  the  pre- 
vailing tafte,  and  the  neweft  falhion.  And  fo  much 
may  be  faid  for  the  prelent  fafhion,  that  it  will  be 
found  upon  trial  in  various  articles  lels  expenfive  than 
what  is  difufed.  Infomuch  that  the  book,  it  is  not 
doubted  will  compleatly  anfwer  the  title  it  alTumes, 
that  of  the  Prudent  Housewife. 

The  moft  accomplilhed  houfe-keepers,  will  have 
at  leafl  the  fatisfaflion  of  feeing  their  own  methods 
approved  by  one  who  is  generally  allowed  to  be  a 
competent  judge,  whiift  they  who  have  had  lels  ex- 
perience will  meet  with  fuitable  directions  how  to 
proceed  in  all  cafes  with  propriety  and  reputation. 

Such  miftreffes  as  think  it  a burden  to  be  continu- 
ally dangling  after  their  maids  in  the  kitchen,  may  be 
exempted  in  a great  meafure  from  that  trouble,  by 
putting  thefe  rules  into  the  hands  of  their  fervants  ; 
for  fpecial  care  is  taken  to  make  every  thing  eafy  and 
intelligible  to  the  meanefl  underftanding.  And  it  is 
certain,  that  the  directions  which  may  be  read  with 
coolnefs  and  deliberation  at  a leifure  hour,  will  more 
eallly  be  retained  in  the  memory,  than  thofe  that  are 
given  in  the  hurry  of  bufinefs  from  the  mouth  of  the 
moft  refp;Ctable  miftrefs. 

After  all,  if  there  be  any  fo  generous  as  to  encou- 
rage the  work,  out  of  pure  good-will  and  kindnefs 
to  one,  almoft  worn  out  in  the  fervice  of  the  kitchen, 
they  have  a fpecial  claim  amongft  the  reft  of  her 
friends  and  benefactors,  to  the  grateful  acknowledg- 
ment, 

Of  their  mojl  obedient , 

And  mojl  obliged  humble  Servant , 
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THE 


Compleat  Englifh  Cook,  &c. 


c^<0»0»0>  O’^'O>cO>a©0O'<Os'<S>>- 


i.  To  make  Brown  Gravy. . 

SET  a kettle  on  the  fire  with  a gallon 
of  fpring  water,  put  in  the  fcrag  end  of 
a neck  of  mutton,  a knuckle  of  veal,  let 
it  boil  and  fkim  it;  then  put  in  a little 
mace,  an  onion,  whole  pepper  and  fait  ; 
when  it  is  half  wafted,  take  a ftew-pan  and 
rub  it  with  butter  over  your  ftove  ; then  take 
part  of  a fhoulder-piece  of  beef,  (lice  it,  lay 
it  in,  and  brown  it  on  both  fides ; then  take 
a Jittle  of  your  broth  into  your  pan,  and  cut 
the  beef  to  let  the  gravy  out ; and  when  you 
have  browned  all  your  beef,  and  you  Find  all 
the  goodneis  is  boiled  out,  ftrain  it  through 
a hair  fieve  into  a bowl. 

A 


2.  To 
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2.  lo  make  IVhite  Gravy. 

Take  a knuckle  of  veal,  put  it  into  a ket  - 
tle with  as  much  foft  water  as  will  cover  it, 
let  it  boil,  and  fkim  it  well ; then  put  iri 
whole  mace  and  white  pepper,  an  onion,  and 
a little  i alt,  and  boil  it  till  all  the  goodnefs 
is  out  of  the  meat;  then  drain  it  for  your 
ufe. 

3.  To  make  Vermicelli  Scop. 

Take  a knuckle  of  veal,  the  fcrag  end  of 
a neck  of  mutton,  put  them  into  a kettle 
with  as  much  water  as  will  cover  them,  a 
bit  of  lean  ham,  and  an  onion;  let  it  boil, 
and  fkim  it  well,  and  put  in  a little  mace 
and  fait ; when  the  meat  is  boiled  down, 
drain  it,  put  it  into  your  clean  kettle,  and 
ikim  the  top  clean  off;  then  put  in  two 
ounces  of  vermicelli,  let  it  have  a boil,  and 
then  pour  it. into  your  terreen.  You  may 
throw  in  the  top  of  a French  roll,  if  you 
chule. 

4.  To  make  Onion  Scop. 

Take  four  or  five  large  onions,  peel  and 
boil  them  .in  milk  and  water,  till  tender, 
changing  thehvater  three  times  In  the  boiling; 
then  beat  them  in  a marble  mortar  to  a pulp, 
rub  them  through  a hair  fieve,  and  put  them 
into  good  gravy;  fry  a few  dices  of  veal 
and  lean  bacon,  beat  them  in  a mortar  as 
finO as  forcemeat,  which  put  into  your  kettle 
with  the  gravy  and  onions,  and  boil  them  ; 
mix  a fpoonful  of  dour  with  a little  water, 
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and  put  it  into  the  loop  to  keep  it  from  run  - 
ning;  drain  it  thro’  a cullender,  and  lcafon 
it  to  your  tade  ; put  into  your  difh  a little 
fpinage  dewed  in  butter,  and  a little  crifp 
bread  : ferve  it  up  hot. 

5.  To  make  Cray  Fife)  Scop. 

Take  a knuckle  of  veal,  and  part  of  a 
neck  of  mutton,  put  them  in  a kettle  with 
as  much  water  as  will  cover  them,  an  onion, 
a little  whole  pepper,  and  fait  to  your  tade, 
let  it  boil 3 then  take  twenty  boiled  cray-fuh, 
beat  them  in  a mortar,  adding  a little  of  the 
loop,  drain  and  put  them  into  your  kettle, 
with  two  or  three  crufts  of  white  bread  to 
thicken  the  foop;  boil  twelve  of  the  fmalleft 
cray-fifh,  and  put  them  whole  into  the  ter- 
reen,  with  a little  crifp  bread.  You  may- 
make  lobder  foop  the  fame  way,  only  add  to 
the  foop  the  leeds  of  the  lobder. 

6.  To  make  Green  Peas  Seep. 

Take  a knuckle  of  veal,  and  part. of  a 
neck  of  mutton,  and  make  of  them  a little 
good  gravy  3 take  half  a peck  cf  young 
green  peas,  boil  and  beat  them  to  a pulp 
in  a marble  mortar  ; then  put  to  them  a lit- 
tie  of  the  gravy,  and  drain  them  thro’  a hair 
lieve  to  take  out  all  the  pulp  3 put  all  too-e^ 
ther  with  a little  fait,  whole  pepper,  and  a 
quarter  of  a pound  of  butter  3 let  it  have 
f boil  3 then  put  it  into  your  terreen,  and 
iave  ready  a jill  of  young  peas  boiled  to 
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7*  To  make  Hare  Socp. 

Cut  your  hare  in  fmall  pieces,  wadi  it,  and 
put  it  into  a kettle,  with  a knuckle  of  veal, 
and  a gallon  of  water,  a little  lalt,  mace, 
an  onion,  a few  fweet  herbs,  and  fome  crufts 
of  bread  ; let  it  ftew  till  the  maw  be  good  ; 
fry  a little  of  the  hare  to  brown  the  loop,  and 
put  it  into  your  terreen,  with  fcewed  fpinage 
and  crifp  bread. 

8.  To  make  Cucumber  Scop. 

Take  a piece  of  lean  beef,  and  part  of  a 
neck  of  mutton,  a little  whole  pepper,  an 
onion,  and  a little  fait,  let  it  boil  till  the 
goodnefs  be  out  of  the  meat;  then  dice  fome 
raw  beef,  and  brown  it  in  a ftew-pan,  with  a 
little  butter;  put  your  broth  to  it,  and  let  it 
have  a boil ; drain  it,  and  take  off'  the  fat ; 
then  take  eight  middling-fized  cucumbers, 
and  dice  them,  but  not  too  thin,  boil  them 
in  fait  and  water  and  drain  them  : when  you 
l'erve  it  up,  put  in  the  cucumbers. 

9.  To  make  Gravy  Soop. 

Take  part  of  a fhoulder  piece  of  beef,  a 
knuckle  of  veal,  a little  fait,  an  onion  ftuck 
■with  four  cloves,  boil  them  in  two  gallons  of 
water,  till  half  is  wafted ; cut  three  pounds 
of  lean  beef  in  dices;  then  take  a ftew  pan 
with  a little  butter,  drake  it  in  your  pan  till  it 
be  hot;  then  lay  in  your  beef  to  brown,  put- 
ting a little  of  your  broth  to  it,  cut  it  to  let  out 
the  gravy,  put  it  into  your  kettle,  and  let  it 
have  a good  boil ; then  ftrain  it,  and  fkim 

off 
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off  the  fat  j take  lb  me  fellery,  and  c it  it  sn 
inch  long,  boil  it  in  fait  and  water,  drain  it 
and  put  it  into  your  loop,  when  )Ou  ferve 
it  up. 

10.  To  make  Almond  Scop . 

Your  (lock  mud  be  made  of  veal  and  fowl ; 
then  blanch  and  beat  a pound  of  Jordan  al- 
monds very  fine,  in  a marble  mortar,  with  the 
yolks  of  fix  hard  eggs,  putting  in  a little  cold 
broth  fometimes  ; put  in  as  much  broth  as 
you  think  will  do  ; then  ftrain  it  off,  and 
put  in  two  fmall  chickens  feafoned  lightly 
with  fait  and  mace,  and  ferve  it  in  a difh  ;• 
beat  up  fome  whites  of  eggs,  and  lay  it  on 
a fieve  to  drain  : You  may  put  a little  of  the 
red  colouring  in  half  of  it,  and  lay  round 
the  edge  of  your  difh  with  the  point  of  your 
knife  for  garnifh. 

11.  To  make  Rice  Soop. 

Take  a quarter  of  a pound  of  rice,  pick 
and  wafli  it,  boil  it  in  veal  broth  till  it  be 
very  tender  ; then  put  in  a young  fowl,  fea- 
foned with  fait  and  mace,  adding  a pint  of 
cream  and  the  crumbs  of  a French  roll,  and 
ferve  it  up  with  the  fowl  in  the  middle. 

12.  To  make  Veal  Soop  with  Barley. 

Your  flock  muff  be  a fowl,  a knuckle  of 
veal,  and  fome  mutton,  feafoned  with  mace 
and  fait ; when  boiled,  then  ftrain  it,  and 
put  in  half  a-pound  of  French  or  pearl  bar- 
ley, boil  it  an  hour  ; and  when  you  ferve  it 
up,  putin  Hired  parfiey. 


13.  To 
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13.  To  make  Mujhroom  Soop. 

Your  ftock  mud  be  made  of  veal,  and  a 
little  mutton,  feafon-ed  with  mace  and  fait ; 
put  in  a few  white-bread  crufts,  and  ftrain 
it;  have  ready  lo me  ftewed  mufhrooms  to 
put  in  when  you  ferve  it  up. 

14.  To  make  Soop  Meagre. 

Set  on  a kettle  of  water,  put  in  fome 
crufts  of  bread,  all  lbrts  of  herbs,  a little  fait 
and  butter;  boil  it  an  hour  and  a half ; then 
ftrain  it  through  a fieve.  This  will  ferve  to 
make  lettice  foop,  artichoke  foop,  and  afpa- 
yagus  foop. 

15.  To  make  Peas  Soop  for  Lent. 

Boil  a quart  of  fplit  peas  in  a gallon  of 
water,  'rill  they  are  foft  to  prefs  thro’  a fieve; 
then  put  in  an  onion,  a quarter  of  a pound 
of  butter,  a little  pepper  and  fait ; have 
ready  a little  fellery  boiled  tender  to  put  in, 
and  fome  bread  cut  in  dices  and  fried  ; fo 
ferve  it  up  hot. 

1 6.  To  make  Broth  for  a Sick  P erf  on. 

Take  a leg  of  veal  and  put  it  into  a kettle 

with  a gallon  of  water,  let  it  boil,  and  fkim 
it  very  well ; put  in  three  quarters  ofa  pound 
of  currants,  half  a pound  of  prunes,  a hand- 
ful of  burridge,  a handful  of  mint,  and  an 
handful  of  heart’s  tongue;  let  them  fimmer 
together  ’till  all  the  ftrength  be  out  of  the 
meat,  then  ftrain  it.  If  you  think  the  per- 
fon  be  in  a heat,  put  in  violet  leaves  and 
futtery. 

17.  To 
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ij . To  make  Cake  Soop  to  carry  in  the  Pocket . 

Take  a leg  of  veal,  (trip  off  the  fkin  and 
the  fat,  take  the  fleih  from  the  bone,  and 
put  it  into  a kettle  with  as  much  water  as 
will  cover  it,  and  let  it  boil  to  a ftrong 
jelly  ; then  drain  it  thro’  a fieve,  and  let  it 
Yettle;  fill  lbme  cups  with  jelly  taken  clear 
from  the  fettling;  then  let  on  a ftew-pan 
with  water,  and  let  your  cups  in,  let  the 
water  boil  till  the  jelly  becomes  as  thick  as 
glue;  take  it  out  and  let  it  Hand  to  cool, 
then  turn  it  out  of  the  cups  on  a piece  of 
new  flannel  which  will  draw  out  all  the  moif- 
ture  ; turn  it  once  in  fix  hours,  and  put  it 
on  a frefh  piece  of  flannel,  and  continue  to 
do  fo  till  it  is  dry,  and  keep  it  in  a dry  place; 
this  will  make  it  as  hard  as  glue  in  a little 
time.  When  you  ufe  this,  boil  a pint  of 
water,  and  pour  it  on  a piece  of  the  cake  the 
bignels  of  a walnut,  ftirring  it  with  a fpoon 
till  it  diffolves,  and  it  will  make  ftrong 
broth  ; as  for  the  feafoning  part,  every  one 
may  add  as  they  like  it ; if  they  were  to  put 
any  in  before,  it  would  make  it  mouldy* 
but  take  care  to  boil  the  fpice  or  herbs  in 
the  water  to  be  poured  upon  the  cake,  and 
make  it  lavoury  to  the  palate;  a difh  of  good 
foop  may  in  this  manner  be  made,  only  let 
the  proportion  of  the  cake  anfwer  the  aboye 
dire&ion.  If  gravy  be  wanted  for  fauce, 
double  the  quantity  may  be  ufed  that  is  pre- 
fcribed  for  broth  or  foop. 

« 19.  Tt 
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I 9-  To  make  Cake  So  op  of  Beef. 

'rake  a leg,  or  what  they  call  in  fome 
places,  afhinofbeef,  prepare  it  as  above 
for  the  leg  of  veal,  and  ufe  the  part  only  as 
directed  in  the  foregoing  receipt,  and  you 
will  have  a beef-glue,  which  is  good  for  flefli, 
lifh,  or  fowl  fauces. 

20.  To  make  Mutton  Broth. 
lake  a neck  of  mutton  fix  pounds  weight, 
cut  it  in  two,  boil  the  fcrag  in  a gallon^  of 
water,  fldm  it  well,  then  put  in  fweet  herbs, 
an  onion,  and  a little  toafted  bread  ; when  it 
hath  boiled  an  hour,  put  in  the  other  part  of 
the  mutton,  a turnip,  and  a little  fait : — 
If  you  boil  turnips  for  fauce,  do  not  boil 
them  all  in  the  broth,  it  will  make  them  too 
fir  on  g. 

2i.  To  make  Calf's  Head  So  op. 

Take  a calf’s  head,  clean  it,  and  boil  it 
tender,  drain  off  the  liquor,  and  put  into  it 
a bunch  of  fweet  herbs,  an  onion,  mace, 
fait,  and  pearl  barley,  let  it  boil,  and  when 
its  enough,  ferve  it  up  with  the  head  in  the 
middle,  boned  ; garnifh  with  bread  toafted 
brown,  and  grated  round  the  brim. 

2 2.  To  make  Oyfter  Soop . 

Your  flock  muft  be  made  of  fifh;  then  take 
two  quarts  of  oyfters,  fcald  and  beard  them, 
take  the  hard  part  of  the  oyfters  from  the  o- 
ther,  and  beat  them  in  a mortar,  with  ten  hard 
yolks  of  eggs  ; put  in  fome  good  flock  fea- 
lbned  with  pepper,  fait  and  nutmeg;  then 

■ thicken 


thicken  your  loop  as  thick  as  cream,  put  in 
the  red  of  your  oyfters,  and  garniih  with 
oyfters. 

23.  To  make  Hodge  Podge. 

Take  iome  of  the  lower  end  of  the  brifket 
of  beef,  cut  into  pieces  two  inches  long  and 
broad,  put  them  in  cold  water,  blanch  them 
into  a pot  with  carrots,  turnips,  onion,  fweet 
herbs,  and  a little  of  the  lean  part  of  a ham, 
ieafon  with  pepper  and  fait ; let  it  flew  co- 
vered dole,  then  add  to  it  a little  good  broth, 
and  let  it  boil  well.  You  may  cut  your  car- 
rots and  turnips  in  dices,  or  fcoup  them, 
which  you  pleafe,  and  may  add  a quart  of 
green  peas  boiled. 

24.  T 0 rnake  Soop  without  water. 

Take  fome  beef,  cut  in  dices,  or  a leg  of 
mutton,  feafon  it  with  a little  pepper  and 
fait,  cut  three  middling  turnips  in  round 
pieces,  and  three  fmall  carrots  fcraped  and 
cut  in  pieces,  a handful  of  fpinage,  a little 
parfley,  a bunch  of  fweet  herbs,  and  two 
cabbage  lettices ; cut  the  herbs  pretty  fmall, 
lay  a row  of  meat,  and  a row  of  herbs,  put 
the  turnips,  carrots,  and  an  onion  at  the  bot- 
tom of  the  pot,  and  lay  at  the  top  half  a 
pound  of  butter*  and  clofe  up  the  pot  with 
coarfe  pafte  ; then  put  the  pot  into  boiling 
water,  and  let  it  boil  four  hours,  or  in  a flow 
oven  all  night,  when  it  is  enough,  ftrain  the 
gravy  from  the  meat,  fkim  off  the  fat,  then 
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put  it  ou  your  difh,with  fome  toafts  of  bread, 
and  a little  Hewed  fpinage,  and  ferve  it  up. 

25.  To  make  Pottage  without  the  fight  of  Herbs. 

Mince  feveral  forts  of  fweet  herbs  very 
fine,  viz.  fpinage,  fcallions,  parfley,  mary- 
gold  flowers,  fuccory,  flrawberry,  and  violet 
leaves,  beat  them  in  a mortar  with  oat-meal ; 
then  ftrain  them  with  fome  of  your  broth  ; 
boil  your  oatmeal  and  herbs  with  mutton, 
put  in  fait  to  your  tafte,  when  all  is  enough, 
ferve  it  up  on  fippets. 

26.  To  Drefis  Salmon. 

After  having  drawn  and  cleaned  your  ial- 
rnon,  fcorethe  fides  pretty  deep,  that  it  may 
take  the  relifh  the  better,  lay  it  on  a nap- 
kin, and  leafon  it  with  lalt,  pepper,  nutmeg, 
onions  and  parfley,  work  them  up  with  half 
a pound  of  butter,  a few  bread  crumbs,  and 
put  it  into  the  belly  of  your  lalmon,  bind  a 
napkin  about  it  with  pack-thread*  lay  it  in 
a flfh  kettle,  put  to  it  a quantity  of  wine, 
water  and  vinegar,  fufficient  to  boil  it  in,  fet 
it  over  a quick  fire  ; when  it  is  enough  take 
up  the  falmon,  unfold  the  napkin  it  is  in,  and 
lay  another  in  the  difh  you  intend  to  ferve  it 
in,  lay  the  falmon  upon  it,  and  garnifh  with 
oyfters,  fhrimps,  and  lemon. 

27.  T 0 Roafi  a Salmon  whole. 

Your  falmon  being  drawn  at  the  gills,  Huff 
the  belly  with  oyfters,  feafoned  with  mace 
and  fair,  lay  it  on  a difh,  fkewer  the  tail  in  its 
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mouth,  lay  butter  oyer  it,  and  pour  a gill 
of  Madeira  on  the  difh,  arid  fet  it  in  the 
oven,  balling  it  to  let  the  gravy  drip  into  it; 
when  its  enough,  lay  it  on  your  difh,  and 
rake  all  the  fat  off  the  gravy,  add  to  it  alittle 
melted  butter,  and  give  it  a boil 3 pour  your 
fauce  into  your  difh,  and  rip  open  its  belly, 
that  the  oyfters  may  go  into  the  fauce.  Gar- 
nidi  with  lemon. 

28.  T 0 boll  a jole  of  Salmon. 

After  having  cleaned  your  lalmon,  lay  it 
on  a fidi-plate  3 let  your  water  boil,  then  put 
in  your  falmon  with  fait  and  a little  vinegar 3 
when  its  enough,  drain  and  lay  it  on  your 
difh;  garnidi  with  lemon  and  parfley  ; for 
fauce,  ufe  gravy,  anchovy,  and  butter  in  one 
boat  3 and  butter,  parfley,  and  fennel  in  a- 
n other. 

30.  To  fry  Salmon. 

Cut  your  falmon  in  pieces  an  inch  thick, 
dip  them  in  the  yolk  of  an  egg,  take  fome 
crumbs  of  bread,  dired  parfley,  fait  and 
mace,  mix  them  together,  and  fprinkleover 
your  fidi  3 fry  them  pretty  brown  3 take  them 
up  to  drain  from  the  drippings  3 and  when 
you  ferve  ’em  up,  garnidi  -with  crifp  parfley 
and  lemon  3 for  fauce,  butter,  parfley,  and 
fennel. 

31.  To  pickle  Salmon. 

Cut  a falmon  into  half  a dozen  round 
picxes,  take  the  blood  out  and  wipe  it  with 
a cloth,  boil  it  in  two  parts  water  and  one  of 
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vinegar  ; but  do  not  put  in  the  fifli  till  the 
liquor  hath  boiled  half  an  hour  ; when  it  is 
boiled  enough,  take  it  up  and  drain  it ; then 
put  in  two  quarts  of  white  wine,  and  two  of 
vinegar,  a good  quantity  of  cloves,  mace, 
and  whole  pepper,  boil  it  half  anhour;  when 
your  falmon  is  cold,  fprinkle  it  with  fait  and 
pepper,  laying  a layer  of  falmon,  and  ano- 
ther of  the  fpices  out  of  the  liquor  it  was 
boiled  in,  to  keep  for  ufe  ; let  the  liquor 
be  quite  cold  before  you  pour  it  upon  your 
falmon.  You  may  bafs  it,  if  you  chufe,  as 
they  do  fturgeon. 

32.  To  make  Hewed  Salmon. 

Cut  your  falmon  in  pieces  an  inch  thick, 
fry  them  a light  brown,  drain  them  from  the 
drip,  then  take  a ftew  pan,  put  fome  ftrong 
gravy  in  and  red  wine,  a little  liorle  raddifh 
fliced,  a bit  of  chian  pepper,  work  alittle  but- 
ter roll’d  in  flour  to  make  it  of  a proper  thick- 
nefs ; fet  it  over  your  ftove,  ftirring  it  till 
it  be  hot,  then  put  your  fifli  in,  let  itfimmer 
on  the  edge  of  your  ftove  till  you  ferve  it 
up.  Garnifliwith  beet-root  and  horfe-raddifti. 

33.  Salmon  in  Cafes . 

Take  a piece  of  falmon,  flein  it  and  and  cut 
it  in  thin  dices,  Hired  fame  parfley,  green 
onions  and  muftirooms  ; put  your  pardey  and 
green  onions  into  a ftew-pan  with  fome  but- 
ter, pepper,  and  fait  ; then  put  in  vour  fal- 
mon without  putting  it  over  the  fire  again, 
and  tofs  it  up  to  give  it  a tafte  j place  your 
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dices  of  falmon  in  a paper  cafe,  put  your 
•leafoning  upon  it,  and  drew  the  crumbs  of 
bread  over  all;  let  it  bake  to  a fine  colour, 
and  lerve  it  up  with  the  juice  of  lemon. 

34.  To  boil  a Turbot . 

Gut  and  wadi  your  turbot,  and  lay  it  in 
fait  and  water,  if  it  be  not  fweet  change  the 
water  as  you  fee  occafion;  then  lay  it  on  a 
filh  plate,  and  put  it  into  a kettle  of  boiling 
water,  with  fait  and  a little  vinegar,  fkim  it 
well,  and  when  boiled  enough,  take  it  out 
and  let  it  drain  ; take  off  the  black  fkin;  lay 
it  on  your  difh,  and  garnifh  with  diced  lemon, 
horfe-raddifh,  tffid  pardey  ; for  fauce,  melt 
fome  butter,  and  put  into  it  the  meat  out  of 
the  body  of  a lobfter,  the  tail  and  claws  cut 
fmall,  with  a little  lemon  juice,  make  it  hot 
and  pour  it  into  your  boat ; you  mud  have 
another  boat  with  butter  and  pardey  ; make 
your  difh  hot  over  boiling  water. 

35.  To  fry  Turbot. 

Slice  your  turbot,  hack  it  with  a knife  as 
if  it  were  ribb’d,  dip  it  in  the  yolk  of  eggs, 
dredge  it  with  bread  crumbs,  a little  Hired 
pardey,  and  a little  fait ; fry  your  fifli  brown, 
and  drain  it ; garnifh  with  crifp  pardey 
and  lemon.  For  fauce,  pardey  and  butter 
in  one  boat;  and  anchovy,  gravy,  and  but- 
ter in  another. 

36.  To  fouce  a Turbot. 

Draw,  wafh,  and  clean  your  fifli  from  the 
blood  and  dime,  put  it  into  water  and  fait 
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boiling  hot,  let  it  boil  gently,  and  11dm  it 
well  as  it  boils  ; when  the  liquor  hath  wafted, 
a little,  put  in  fome  white  wine  and  vinegar, 
lemon  peel,,  four  doves,  and  a little  mace  j 
when  boiled  enough,  let  it  ftand  till  it  be 
cold;  put  in  a lemon  cut  in  dices  ; take  up 
the  fifh,  put  it  into  an  earthen  pan,  pour  on 
the  liquor  it  was  boiled  in,  and  clofe  it  up. 

37.  To  drejs  Infant 'Turbot. 

After  having  cleaned  your  ftfh,  take  the 
black  {kin  off,  {'core  rt  in  diamonds,  rub  it 
over  with  the  yolk  of  an  egg  and  bread 
crumbs,  dredge  it  with  a little  mace  and 
fait,  fry  it  crifp,  drain  the  drip  from  it,  and 
garnifh  with  crifp  parfley  and  lemon;  oyfter 
lauce  in  one  boat,  and  butter  and  parfley  in 
another. 

38.  To  bake  a Turbot. 

Lay  fome  butter  in  a difh,  the  fize  of  your 
turbot,  lay  it  on,  and  feafon  it  with  fait,  pep- 
per, and  nutmeg;  rub  it  over  with  melted 
butter,  and  dredge  it  with  bread  crumbs; 
put  to  it  a pint  of  white  wine,  and  bake  it 
in  the  oven  ; when  enough,  lay  it  on  your 
difh,  fkim  the  rat  from  the  liquor  it  was 
baked  in,  and  put  to  it  a little  melted  but- 
ter, and  an  anchovy;  pour  it  into  your  boat, 
and  garnifh  your  difh  with  fhrimps  and 
muftirooms. 

39.  To  boil  a Cod'  s-head. 

Clean  the  held  very  well,  rub  it  with 

fait,  and  lay  it  on  a fill*  plate,  having,  ready 
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your  fifli-kettle  with  boiling  water  and  fait, 
put  in  your  fifh,  when  it  is  enough,  take  it 
up  to  drain,  and  take  oft  the  fkin,  lay  it  on 
yourdifh,  and  garni fh  with  o/fters,  lemons, 
and  barberries.  You  may  have  lobfter,  oyfters 
or  fhrimps  for  lance. 

40.  To  crimp  Cod. 

Take  a gallon  of well  water,  putin  a pound 
of  fait,  boil  it  half  an  hour,  fkim  it  well,  then 
put  in  your  flices  of  cod  ; when  they  are  e- 
no ugh/ take  them  up  to  drain,  lerve  with  raw 
parfley  and  oily  butter  in  a boat. 

41.  To  few  Cod. 

Take  your  cod  and  lay  it  in  thin  flices  in 
a difh,  with  a pint  of  gravy,  and  a j ill  of 
white- wine,  feme  oyfters,  and  their  liquor, 
a little  mace,  fait  and  pepper;  let  it  ftevy 
till  it  be  almoft  enough  ; then  thicken  your 
gravy  with  apiece  of  butter,  rolled  in  flour; 
let  it  flew  a little  longer  ; lerve  it  hot  with 
diced  lemon. 

42.  To  boil  Cod  Zoons. 

Let  them  lay  in  hot  water  a few  minutes, 
then  take  them  out  and  rub  them  Well  with 
fait  to  take  off  the  fkin  and  black  dirt ; when 
they  look  white,  put  them  in  water,  and  give 
them  a boil ; take  them  up  to  drain,  dredge 
them  with  flour,  pepper,  and  fait : then  broil 
them  ; for  fauce,  butter  and  muftard  in  a 
boat. 

43.  To  fry  a Cod's  Tail. 

Split  your  tail  up  by  the  bone,  cut  it  in 
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fcpuare  pieces,  rub  it  over  with  egg,  unci 
dredge  ic  with  bread  crumbs,  fhreef  parfley 
and  a little  ialt  ; fry  it  bi  own,  then  drain,  and 
ierve  it  with  crifp  parlley,  and  lemon,  and 
anchovy  fauce  in  a boat. 

44*  c^°  ftew  Carp  hrcivn. 

Scale  and  clean  them,  try  them  brown  on 
both  Tides,  take  them  up  to  drain,  then  take 
a ftew-pan,  and  put  in  as  much  gravy  and 
red  wine  as  will  cover  them,  put  in  home  an- 
chovies, and  Diced  horie-radJifb,  a little  chian 
pepper  and  fait,  a lump  of  butter  worked  in 
flour,  put  it  into  the  gravy  to  make  it  of  a 
proper  thicknefs,  then  let  it  on  your  ftove, 
and  when  hot,  putin  the  carp,  let  it  fimmep 
on  the  (love  till  you  ferve  it  up,  take  them  up 
with  a pice,  and  pour  your  fauce  on  them 
thro’  a hair-fieve.  Garnifii  with  lcraped  horfe 
jaddilh. 


45.  7o  flew  Carp  white . 

Scale  and  clean  them,  lave  the  roes  and 
milts,  icevv  them  in  fome  good  veal  gravy, 
feafoneu  with  mace  and  fait,  and  a glafs  of 
madeira;  thicken  your  fauce  witha  little  but- 
ter and  (lour,  and  ferve  it  hot.  Garnifh  with 
the  roes,  milts,  and  parfley. 

46.  7 0 hr  oil  Carp . 

When  your  carp  is  cleaned,  lay  it  on  the 
oridiron,  and  when  one  fide  is  enough  turn 
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it  over  \ make  your  fauce  of  butter,  anchovy 
capers  and  lemon,  a littlepepperand  fait,  and 
pour  it  into  vour  boat  hot. 

47.  Te 
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47.  T 0 boil  Carp, 

Clean  your  carp,  put  it  into  a pan  of  boil- 
ing water  and  fait,  when  it  is  enough,  drain 
it ; make  your  fauce  of  gravy,  red  wine,  an- 
chovy, a fhalot  fhred,  a little  whole  pepper, 
and  a blade  of  mace;  then  thicken  your  fauce 
with  butter  and  flour;  ferve  your  carp  in  a 
napkin;  pour  your  fauce  hot  into  a boat  with 
a little  juice  of  lemon. 

48.  To  fry  Lampreys . 

Bleed  them  and  lave  the  blood,  and  walh 
them  in  hot  water  to  take  off  the  flime ; cut 
them  in  pieces,  and  dredge  them  with  flour ; 
fry  them  in  butter,  and  put  to  them  a little 
white  wine,  lalt,  pepper,  nutmeg,  and  a 
bunch  of  fweet  herbs,  give  them  a fhake  over 
the  ftove;  then  put  in  the  blood  and  a few 
capers,  and  ferve  it  hot.  Garnifh  with  flices 
of  lemon. 

49.  Lampreys  with  fweet  Sauce . 

After  having  cut  them  in  pieces,  take  out 
the  firing  that  runs  along  their  backs,  fry 
them  with  butter  and  a little  flour,  till  they 
are  brown;  then  add  fome  red  wine,  a little 
fugar,  cinnamon,  fait  and  lemon;  when  they 
are  enough,  put  in  the  blood,  and  give  them 
a turn  or  two  more,  fo  ferve  them  up. 

50.  To  boil  Eels . 

Skin,  gut,  and  wafh  your  eels,  cut  them 
in  pieces  as  long  as  your  finger,  put  them 
jn  a pan  with  as  much  water  as  will  cover 
them,  with  an  onion  ftuck  with  cloves,  a 
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few  fweet  herbs,  a blade  of  mace,  and  a 
little  whole  pepper  ; cover  them  dole  and 
let  them  over  your  (love  to  boil  gently  ; 
when  they  are  near  enough,  put  in  a piece 
of  butter  rolled  in  flour,  a little  lalt  and 
Ihred  parfley  j fo  difh  them  up  with  the 
broth* 

51.  To  Jlew  Eels. 

Take  your  eels  and  cut  them  what  length 
you  pleaie,  wipe  them  dry  with  a cloth  and 
fry  them,  drain  them  from  the  drip,  then 
take  a dew-pan,  put  in  fome  gravy  and  red 
wine,  a little  horfe  raddifh,  an  onion,  a little 
mace,  and  an  anchovy,  make  them  a proper 
thicknefs,  put  in  your  eels,  and  let  them  fim- 
mer  over  your  (love  j when  you  ferve  them 
up,  lay  them  on  the  difh,  and  drain  your 
fauce  upon  them. 

52  .To  Jpitch-cock  Eels. 

Take  your  eels,  fk-in  and  wipe  them,  turn 
them  round,  prick-a  fkewer  into  them  to  keep 
them  from  breaking  loofe,  dip  them  in  the 
yolk  of  an  egg,  feafon  them  with  pepper  and 
fait,  dredge  them  over  with  bread  crumbs, 
and  fet  them  before  the  fire  to  broik  For 
fauce,  butter,  gravy  and  anchovy  inone  boat, 
and  butter  and  parfley  in  another. 

53.  To  boil  Tench. 

Take  tench  from  the  pond,  gut  and  fcale 
them,  fet  on  a dew-pan  with  water,  ieafoned 
with  fait,  whole  pepper,  lemon  peel,  a blade 
of  macc,  horfe -raddifh'  diced  and  a bunch 
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of  fweet  herbs  ; when  they  boil  put  in  your 
tench,  and  when  enough  take  them  up  to 
drain  ; ferve’  em  in  a napkin.  For  fauce, 
gravy*  butter  and  ihrimps  in  a boat. 

54.  To  ftew  Tench. 

Take  your  tench,  clean,  and  wipe  them 
dry,  fry  them  and  drain  them  from  the 
drip  ; then  take  a (lew-pan,  put  in  fome 
gravy  and  red  wine,  a little  horfe-raddifh,  an 
anchovy,  a little  chian  pepper  or  mace,  a 
piece  of  butter  rolled  in  flour  ; make  it  hot, 
and  put  in  your  tench  ; and  let  it  fimmer 
over  your  dove  ; when  you  ferve  it  up,  drain 
your  lauce  thro’  a fieve.  Garnifh  with  horfe- 
raddilh  ahd  lemon. 

55.  To  hake  Tench. 

Take  your  tench  from  the  pond  and  kill 
them  by  giving  th^m  a hard  droke  on  the 
back  of  the  head,  clean  them  and  lay  them 
on  a difh  with  butter  over  them  ; put  them 
in  the  oven,  and  when  they  are  enough,  lay 
them  on  your  difh.  Garnifli  with  lemon  and 
barberries.  For  fauce,  butter,  catchup,  and 
gravy. 

56.  To,  ftew  Barbels* 

Clean  your  barbels,  put  them  into  a dew- 
pan,  with  wine,  gravy,  fair,,  pepper,  and  a 
bu  ;ch  of  fweet  herbs,  fet  them  over  your 
dove;  when  they  are  near  enough,  thicken 
your  fauce  with  butter  and  flour,  fo>ferve 
them  up. 
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57  • To  broil  Barbels. 

Scale  and  draw  your  barbels,  fcore  them 
on  the  Tides,  dredge  them  with  flour,  and 
lay  them  on  the  grid  iron,  turning  them  while 
enough  ; then  lay  ’em  on  your  difh.  For 
fauce,  butter,  anchovies,  and  capers. 

38.  To  boil  Mullets . 

You  mult  boil  the  mullets*  and  take 
care  of  the  roes  and  milts  ; when  they  are 
boiled,  pour  out  part  of  the  water,  and 
put  into  the  reft  a pint  of  red  wine,  an  o- 
nion,  lalt,  mace,  the  juice  of  a lemon, 
and  an  anchovy  ; boil  all  thefe  well  to- 
gether, and  put  in  the  fifh  ; let  it  fimmer 
over  your  ftove,  and  ferve  it  with  oyfters  or 
fhrimps. 

59.  To  broil  Mullets. 

Scale  and  clean  them>  dredge  them  with 
flour  and  lay  them  on  your  grid-iron  to  broil; 
make  your  fauce  of  butter,  capers,  pepper, 
lalt,  and  the  juice  of  orange  : ferve  them 
hot. 

60.  To  roafl  a Pike. 

Gut,  wafh  and  dry  your  pike,  make  a 
forcemeat  with  oyfters,  fuet,  bread  crumbs, 
thyme,  parfley,  anchovy,  mace,  fait  and 
eggs,  beat  in  a mortar  ; then  fill  the  belly 
and  few  it  up,  turn  it  round  on  adilh,  lay 
butter  over  it,  and  fet  it  in  the  oven  ; when 
its  half  enough,  rub  it  over  with  egg  and 
dred°-e  it  with  bread  crumbs  ; then  fet  it  in 
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the  oven  till  enough.  Garnifh  with  capers 
and  lemon,  and  make  your  lauce  of  butter, 
gravy  and  lobller. 

6 i . To  boil  a Pike. 

Take  a pike,  fcale,  gut,  and  turn  it  round ; 
fet  on  a pan  with  water,  and  put  in  your  fifh, 
with  a little  fait,  when  it  boils;  take  it  up  to 
drain;  forfauce,  butter,  parfley  and  goofe- 
berries.  If  it  be  a large  one,  three  quarters 
of  an  hour  will  boil  it. 

62.  To  fry  a Jack. 

Gut,  wafh  and  wipe  it  dry,  rub  it  over  with 
eetr,  dred?e  it  with  bread  crumbs,  and  fry  it. 
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Garnifh  with  crifp  parfley,  and  for  lauce,  an- 
chovy, gravy  and  butter. 

63.  To  crimp  Scate. 

Cut  it  into  long  (lips  crofs  ways,  an  inch 
broad  and  ten  long,  more  or  lefs  according  to 
the  bignels  of  your  filh,  boil  it  quick  in  water 
and  fait  ; when  it  is  enough,  put  a drainer 
upon  yourdifh,  and  lay  it  on  : for  fauce,  but- 
ter and  muftard  in  one  boat  ; and  butter, 
gravy  and  anchovy  in  another. 

64.  To  drej's  Thunders. 

Take  off  the  black  fkin,  fcore  the  fifh  on 
that  fide  with  a knife,  and  lay  them  on  a 
difh,  pour  lome  vinegar  on  them,  and  ftrew 
on  good  ftore  of  fait  ; let  them  lay  half  an 
hour,  having  ready  a pan  of  boiling  water, 
put  into  it  a little  white  wine,  fweet  herbs,  and 
the  vinegar  wherein  they  lay  ; when  it  boils 
put  in  the  fifh,  and  when  they  are  enough, 
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drain  them,  and  ferve  them  up  with  anchovy, 
orange  and  barberries. 

65.  To  flew  Plaice. 

Gut  and  wafli  them,  cut  off  the  end  of 
the  tails,  and  put  the  fifh  into  a flew-pan 
with  fome  gravy,  white  wine,  truffles,  mufh- 
rooms  and  morels,  the  milts,  a piece  of  but- 
ter rolled  in  dour,  and  a little  mace  and  fait; 
let  them  over  a ftove,  and  turn  them  gently 
lor  fear  of  breaking  ; when  they  are  enough, 
ferve  them  up  with  the  fauce,  white,  and 
diced  lemon. 

66.  To  fry  Plaice. 

When  they  are  cleaned,  wipe  them  dry, 
dredge  them  with  flour,  and  fry  them  brown ; 
ferve  them  with  crifp  parfley,  or  you  may 
broil  them  on  a grid-iron,  and  ferve  them  with 
butter  and  vinegar. 

67.  ‘To  fry  Soals. 

Gut,  walh,  and  wipe  them,  take  off  the 
black  fkin,  and  fcore  the  white  one  in  dices ; 
then  rub  them  over  with  the  yolk  of  an  egg, 
dredge  them  with  bread-crumbs,  and  fry  them 
crifp ; ferve  them  with  crifp  parfley  and  oyfter 
fauce  in  a boat. 

68.  To  fickle  Sturgeon . 

Take  a fturgeon,  gut  and  clean  it  very 
well  with  fait  and  water,  wiping  it  very  dry 
with  coarfe  cloths,  without  taking  any  of  the 
feales  from  it ; then  take  off  the  head,  fins, 
and  tail,  cut  the  fifli  into  pieces  about  four 
pounds  each,  take  out  the  bones  as  clean  as 

you 


you  can,  and  lay  the  fifh  a day  and  night  m 
fait  and  water;  then  tie  them  with  bais 
Urines,  which  will  keep  the  fifh  clofein  the 
boiling  ; lay  the  fifh  on  a tin  plate  the  big- 

nefsofthepan  bottom,  with  holes  in. 

<To  make  the  fickle , Take  four  gallons  of  wa- 
ter, and  one  gallon  of  vinegar,  four  pounds 
of  lalt,  and  a quarter  of  a pound  of  whole 
black  pepper  ; when  it  boils,  put  in  the  fifh, 
and  take  care  to  fkim  of  the  oil  as  it  boils, 
and  lupply  it  with  hot  water  as  it  boils  a- 
way,  or  elfe  the flurgeon  will  be  rutty;  when 
its  enough,  take  it  up  to  drain,  and  when 
quite  cold,  put  the  fifh  in  clean  tubs,  cover 
it  with  the  liquor  it  was  boiled  in,  and  dole,  it 
for  ufe. 

69.  To  pickle  Sprats. 

Take  the  heads  of  thefprats  and, fait  them  a 
little  over-night,  the  next  day  lay  them  in  a 
barrel,  with  a layer  of  fait  betwixt  each  layer 
of  fpracs,  a little  lemon-peel  and  fome  bay 
leaves,  till  you  have  filled  the  veffel  ; then 
cover  itupclofe,  pitch  it  that  no  air  can  get 
in,  and  fet it  in  a cool  cellar,  turning  it  upfide 
down  once  a week.  They  will  be  fit  for  ufe  in 
three  months. 

70.  To  pickle  Cockles . 

Take  frefh  cockles,  wadi  them,  and  put 
them  in  a pan  over  t he  fire  ’till  they  open.  ; 
then  take  them  out  of  the  fhells,  put  to 
their  liquor  fome  win  e wire,  whole  pep- 
per, a little  vinegar  and,  mace,  put  in  >ur 
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cockles  and  let  them  have  a fcald,  then  put 
them  into  a jar  ; let  your  pickle  boil,  and 
when  cold  pour  it  on  your  cockles,  and  clofe 
them  up.  You  may  do  mufcles  the  lame 
way. 

7 i • To  pickle  Lobfters. 

Set  on  a pan  with  water  and  fait,  when 
it  boils,  put  your  lobfters  in,  and  when  boil- 
ed, take  the  meat  whole  out  of  the  claws 
and  tails.  For  pickle,  take  vinegar,  white 
wine,  whole  pepper,  mace  and  fait,  let  it 
boil,  and  when  cold  put  your  lobfters  in  a 
pot,  pour  on  your  pickle,  and  cover  them 
for  ule.  You  may  pickle  fhrimps  the  lame 
way. 

72.  To  collar  Eels . 

Take  a large  eel,  (kin  it,  cut  off  the  head, 
fplit  it  down  the  belly,  wafh  and  wipe  it,  take 
the  bone  out  and  leave  the  back  whole  ; fea- 
lon  it  with  mace,  pepper,  fait,  and  fweet  herbs, 
then  roll  it  up  and  few  it ; tie  it  in  a cloth 
and  bind  it  with  a roller,  boil  it  in  water,  fait, 
white  wine,  and  vinegar,  and  a blade  of 
mace  ; when  enough,  take  it  up,  and  let  the 
pickle  boil  a little  longer,  and  when  cold,  put 
in  the  eel. 

73.  To  keep  Anchovies. 

You  muft  take  anchovies,  and  cover  them 
two  inches  thick  with  bay  fait. 

74.  To  boil  Soals. 

Clean  your  foals,  take  off  the  black  (kin, 
fet  on  a pan  of  water,  a little  white  wine, 

vine- 
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vinegar,  fait,  and  a blade  of  mace;  when  it' 
boils put  the  foals  in,  and  when  they  are 
enough,  take  them  up  to  drain;  lerve  them 
up  with  parlley  and  butter. 

75.  To  roaft  Lobfters. 

Set  on  a pan  of  fait  and  water ; when  it 
boils,  put  in  the  lobilers,  and  let  them  boil 
for  fix  minutes;  then  take  them  up  and  lay 
them  on  a dripping-pan  before  the  fire  a 
quarter  of  an  hour,  batting  them  with  but  - 
ter; lerve  them  up  with  butter  in  a boat. 

76.  To  ftew  Lobfters. 

Take  boiled  lobilers,  break  the  fhells,  ana 
pick  out  all  the  meat;  cut  the  tails  in  two, 
length  way;  take  a llew-panwith  good  gravy, 
put  in  fome  morels,  truffles,  a little  mace 
and  fait,  and  let  it  over  your  Hove  till  it  be 
hot ; fo  ferve  it  up. 

77.  To  butter  Lobfters. 

Take  the  meat  out  of  the  fhells,  when 
boiledceip  it  fmall,  put  it  into  a ftew-pan, 
with  )%  <\e  gravy,  melted  butter,  a little 
peppe;3\art,  and  afpoonfulof  vinegar,  fet  it 
over  the  fire  till  hot.  You  may  ferve  it  in 
fhells  if  you  pleafe. 

78.  To  make  Sham  Crab . 

Take  a large  crab-fflell,  and  clean  it;  then 
take  part  of  a calf’s  liver,  boil  and  fared 
it  fmall,  put  to  it  a little  anchovy  liquor  to 
give  it  the  fifh  tafte,  mix  with  it  a little 
lemon  juice,  pepper,  fait,  and  a little  oil, 
fill  the  fit  ell  with  it,  and'  ferve  it  up.  You 

C may 
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may  deceive  fome  people,  if  you  do  not  put 
in  too  much  of  the  anchovy  liquor;  if  you 
would  have  it  hot,  put  a little  melted  butter, 
and  no  oil,  and  ferve  it  up  in  the  fhell. 

79.  To  fry  irout . 

After  having  cleaned  your  fifh,  wipe  them 
dry  with  a cloth,  rub  them  over  with  eo;g, 
and  dredge  them  with  bread  crumbs  ; fry 
them  crifp,  and  lay  them  on  your  difh  with 
all  the  tails  in  the  middle,  fome  crifp  parfley, 
and  parfley  and  butter  in  a boat.  After  the 
fame  manner  you  may  drefs  grayling,  perch, 
gudgeons,  fmelts,  or  a chine  of  lalmon. 

80.  To  pickle  Trout . 

Clean  your  trout,  put  as  much  water  and 
vinegar  into  a pan  as  will  cover  them  ; take 
fpice  and  a bunch  of  fweet  herbs,  and  when 
it  boils  put  them  in;  when  they  are  enough 
let  them  lie  in  the  pickle  till  you  ule  them. 

81.  To  make  V/aier  Socckev. 

> 

Take  fome  of  the  fmallelt  plarn  a>r  flound- 
ers,  gut  and  wafh  them  clean,  itci  the  fins 
off,  put  them  in  a ffew*pan,  with jjuft  water 
enough  to  boil  them  in,  a little  fait,  and  a 
bunch  ofparfley,  when  they  are  enough,  fend 
them  up  in  a deep  difn  with  the  liquor,  and 
parfley  and  butter  in  a boat. 

82 .  To  drefs  Haddocks. 

Scale,  gut,  and  walh  them  clean,  cut  the 
fins  and  fkin  off,  take  the  eyes  out,  turn 
them  round,  and  do  them  all  over. with  egg 

and 


and  bread  crumbs,  and  either  broil  them  be- 
fore the  fire  or  fiy  them  ; ferve  them  with 
oyfler  fiuce  in  a boat.  You  may  drefs  whiten- 
ings the  fame  way. 

83.  ho  flew  Oyjlers. 

When  you  have  taken  the  oyflers  out  of 
the  [hells,  give  them  a feald,  but  not  to  boil, 
if  you  do  it"  will  make  them  hard ; wafh  them 
one  by  one  from  the  grittinefs,  let  your  li- 
quor hand  to  fettle  ; take  a (lew  pan,  put  in 
the  oyflers,  and  fome  of  the  liquor,  a little 
melted  butter,  a few  bread  crumbs,  two 
fpoonfuls  of  cream,  and  a little  mace,  fo 
ferve  them  up  hot. 

84.  To  make  Oyfter  Loaves. 

Prepare  your  oyflers  as  above,  then  take 
what  number  of  French  rolls  you  think  fit, 
cut  a piece  out  of  the  top,  and  take  out  the 
crumbs,  (take  care  of  the  pieces  to  lay  on  the 
tops  when  they  are  filled)  clarify  half  a pound 
of  butter  in  a pan,  foak  the  loaves  well  in  it 
till  they  are  crilp,  drain  them,  then  make 
your  oyflers  hot,  and  fill  them. 

85.  Jo  ejealop  Oyflers . 

Open  your  oyflers,  lcald  and  wafh  them, 
butter  your  efcalop  fhells,  and  dredge  them 
with  bread  crumbs,  then  lay  in  your  oyflers, 
with  a little  butter  over  them,  cover  them 
with  bread  crumbs,  let  them  before  the  fire 
to  brown,  and  bade  them  with  butter  ; or 
you  may  let  them  on  hot  coals,  and  brown 
them  with  a falamander. 

C 2 
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36.  To  pickle  Oyfters. 

Give  the  oyfters  a Icald  in  their  own  liquor, 
wafti  and  ^ drain  them  ; for  the  pickle , take  a 
pint  of  white  wine,  a pint  of  vinegar,  and 
tiieir  own  liquor,  with  mace,  pepper  and  fait, 

bod  and  fkim  it,  when  it  is" cold  keep  the 
oyfters  in  it. 

87.  To  fry  Oyfters. 

Let  your  oyfters  be  large,  Icald,  wafti  and 
drain  them,  then  mix  an  egg  and  a few  bread 
crumbs,  in  which  dip  the  oyfters,  and  fry 
them;  they  are  proper  for  made  difties. 

88.  To  boil  JVLackarel . 

Take  your  fifh  and  clean  it,  boil  it  in  fait 
and  water;  forfauce, , ufe  butter,  goofeberries 
and  fennel. 

89.  To  make  Fijh  Balls. 

Take  carp  and  eel,  mince  them  fmall  to- 
gether with  the  fame  quantity  of  fuet,  fome 
iweet  herbs,  favoury  lpice,  bread  crumbs 
and  egg,  beat  all  in  a mortar,  and  make  it 
into  balls. 

90.  To  ftew  Muftcles. 

Wafti  them  clean,  boil  them  in  beer  and 
fait,  then  take  them  out  of  the  fhells,  take  oft 
their  beards,  wafti  them,  and  look  under  the 
tongue  for  a crab,  if  you  find  one,  throw  that 
mufcle  away  ; take  a ftew-pan  with  a little 
gravy,  white  wine,  a little  mace,  fait,  a few 
bread  crumbs,  and  a little  melted  butter,  put 
in  the  mufcles,  make  them  hot,  and  lerve 
them  in  efcal op  fhells.. 


91.  T& 
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q r . To  efcalop  Shrimps. 

Take  your  fhrimps  out  of  their  ihells,  fea- 
fon  them  with  fait  and  peppers  butter  your 
efcalop  (hells,  and  put  in  the  (hrimps,  with 
crumbs  of  bread  and  a little  butter,  and  brown 
them  before  the  fire. 

92.  To  flew  Prazvns. 

Your  prawns  being  boiled  and  picked,  . 
put  them  in  a (tew-pan  with  a little  gravy 
and  white  wine,  feafon’d  with  mace  and  fait, 
thicken’d  with  apiece  of  butter  roll’d  in  flours 
make  them  hot,  and  lerve  them  with  a little 
juice  of  oranges  or  you  may  flew  them  with 
butter  and  cream,  and  ferve  them  in  efcalop 
ihells. 

93.  To  fry  Herrings . 

Clean  your  herrings,  rub  them  over  with 
egg,  dredge  them  with  bread  crumbs,  and 
fry  them  s having  ready,  onions  peeled  and 
cut  thin,  fry  them  a light  brown,  lay  the  her- 
rings on  yourdifh,  and  the  onions  round  ’em, 
with  butter  and  muftard  in  a boat. 

94.  To  broil  Herrings . 

Clean  your  herrings,  cut  off  their  heads, 
and  wipe  them  with  a cloth,  flour  and  broil 
them,  take  their  heads,  mafh  them,  boil  them 
in  beer  or  ale,  with  a little  whole  pepper  and 
onions  let  them  boil  a quarter  of  an  hour, 
then  (train  it,  thicken  it  with  butter,  flour  and 
muftard  5 lay  your  fi(h  on  the  dilh,  and  pour 
fauce  into  a boat. 
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95*  To  bake  Herrings. 

Cut  off  the  heads  and  tails  of  your  fifb, 
wadi  them  and  ftrew  them  with  fait,  lay  them 
in  a deep  glazed  pot,  with  whole  pepper  and 
mace;  pour  as  much  vinegar  to  them  as  will 
cover  them,  tie  brown  paper  over  the  pot, 
and  let  them  Hand  all  night  in  an  oven. 


The  Times  of  the  Tear,  when  FISH  are  in  Seafon , viz. 

JANUARY. 

Golden  fmelts,  graylings  or  humbers, 
green  river  carps,  fmall  roaches,  codlings, 
dabs,  Feverfham  oyfters,  cods,  fea  flounders, 
cockles,  Colchefter  oyfters,  green  welfleetoyf- 
ters,  holybuts,  Colesfifh,  grey  lumps,  Milton 
oyfters,  red  lumps,  chars,  large  river  flounders, 
pike,  plaice,  fmall  river  flounders,  and  turbot 
in  feafon  moft  months  in  the  year.  Thorn- 
backs,  maids,  foals,  gudgeons,  bleaks  and 
grigs  in  feafon  all  the  year. 

FEBRUARY. 

Large  river  flounders,  fea  flounders,  chars, 
holybuts,  large  dace,  large  roach,  falmon 
trouts,  falmon  breams,  river  trout,  fea  perches, 
and  chubs,  thelaft,  if  not  eaten  the  fame  day 
they  are  taken,  are  little  worth  they  fpawn 
in  March. 

M A R C FI. 

The  month  of  March  is  the  time  when 
all  pond  fifh  are  in  their  greateft  perfedtion, 
and  it  may  be  obferved,  that  both  males  and 
females,  of  all  kinds  of  flih,  are  beft  before 


fpawning  time ; that  they  are  Tick  and  un - 
wholefome  for  three  weeks  after  fpawning. 
Fifh  in  feafon  this  month  are,  large  river 
flounders,  fea  crabs,  cods,  fea  flounders, 
chars,  bafles,  filver  fmelts,  fea  tench,  Wil- 
lifes,  and  Kingfton’s. 


APRIL. 


Sea  crabs;  fea  Cray  fifh ; large  river  floun- 
ders; falmon  trout;  Thames  falmon  comes 
into  feafon  in  April,  and  is  allowed  to  be 
caught  till  the  13th  of  September;  river 
trout,  Hampfhire  is  the  chief  county  for 
trouts ; llurgeon  is  catched  this  month  in  the 
northern  feas,  and  now  and  then  taken  in  the 
Thames,  the  Severn,  and  the  Tyne;  this  fifli 
is  ot  a very  large  flze,  and  is  in  great  efteem 
when  frefh  taken,  to  be  cut  in  pieces  of  eight 
or  ten  pounds  to  be  roafted  or  baked,  and 
pickled  and  kept  for  cold  treats  ; the  caveer 
efleemed  a dainty  is  the  fpawn  of  this  fifh  ; 
pilchards  come  in  feafon  this  month  for  the 
firft  time;  fea  crabs  continue  in  feafon;  pond 
carp  in  feafon  this  month,  and  moft  months 
in  the  year,  except  part  of  May,  in  the  be- 
ginning^^ which  they  fpawn;  they  increafe 
wonderfully,  for  they  breed  three  times  in 
the  year. 


MAY. 


oea  crabs  ftill  in  feafon  ; fea  Cray  fifh  the 
fame;  brown  fhrimps  ; 4 fhads  ; guard  fiih  ; 
red  mullets ; mackerel ; white  prawns,  and 
heriings;  trouts  ftill  in  feafon;  efcalops  in  the 
mackarel  feafon.  June 
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JUNE. 

Mackarel  continue  in  feafon,  herrings  and 
eels  ; the  eels  that  are  taken  in  rivers  and 
running  waters,  are  better  than  pond  eels, 
and  of  thole,  the  filver  ones  are  moil  edeem- 
ed ; and  Chicheder  lobders  and  red  mullets 
continue  in  feafon. 

.JULY. 

Red  mullets  dill  in  leafon;  right  anchovies 
the  beginning  of  this  month ; cray  fifh  are  in 
feafon  all  the  year,  the  bed  in  England  are 
laid  to  be  taken  in  the  river  Kennet  at  Hun- 
gerford  ; oyders  firlt  come  in  feafon  the  25th 
of  this  month. 

AUGUST. 

Lobders  and  crabs  come  in  feafon  this 
month,  and  hold  till  Chridmas,  which  is  cal- 
led the  fird  feafon ; and  from  Chridmas  to 
June  is  called  the  fecond  feafon 3 fmear  dabs; 
ruffs  ; andjohn  dorees. 

SEPTEMBER. 

Barbels  j gurnets;  roaches ; fmelts,  mack- 
arel, and  herrings. 

OCTOBER. 

Scotch  lobders;  grey  mullets ; dabs;  had- 
docks; whiteings;  perches;  pilchards  and 

herrings  dill  in  leafon. 

NOVEMBER. 

Tench  and  dabs  dill  in  leafon  ; haddocks ; 
fea  cray  fifh ; cods;  ling;  fprats ; codlings; 
Weldeet  oyders,  from  this  month  till  Ja- 
nuary, 


DE- 
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DECEMBER. 

Codlin;  flounders;  whiteings;  dabs;  had- 
docks; ling;  cockles;  Colchefler  chars ; 
mufcles ; fp rats;  fhrimps;  lampreys  in  iea- 
fon  from  ChriAmas  to  June. 


96.  To  flew  a Rump  cf  Beef  . 

Take  a fat  young  rump  of  beef,  lard  it 
with  bacon,  and  fluff  it  with  fhred  parfley, 
brown  it  in  a ftew-pan  with  butter;  have 
ready  a kettle  of  boiling  water,  put  in  your 
beef,  with  two  anchovies,  an  onion,  a little 
mace,  whole  pepper,  and  a bunch  of  fweet 
herbs;  flew  it  over  a flow  fire  four  hours, 
turning  it  feveral  times  in  the  flewing,  and 
keep  it  clofe  covered;  when,  your  beef  is 
enough,  take  the  gravy  from  it  thicken  it  with 
butter  and  flour,  and  put  it  upon  the  difh 
with  the  beef.  Garnifh  with  red  beet  root; 
there  muft  be  no  fait  upon  the  beef,  only  fait 
the  gravy  to  your  tafle. 

97.  To  few  a Brifket  of  Beef, 

Take  the  middle  part  of  a brifket  of  beef, 
fkewer  the  Ikin  down,  lard  it  with  bacon, 
make  a little  good  broth  and  put  your  beef 
in;  let  it  boil  five  hours,  turning  the  beef 
every  hour,  keeping  it  clofe  covered;  when 
its  enough,  takeout  the  bones  and  take  off 
the  under  fkin;  then  makearagoowith  gravy, 
lweet  breads  cut  in  dices,  truffles,  morels, 
mufhrooms,  a little  fait,  mace  and  whole  pep- 
per; then  put  in  your  beef,  let  it  flew  half  an 

hour, 
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hour,  turning  it  over  fometimes;  ferve  it 
up,  and  pour  your  ragoooverit. 

98.  To  force  the  infide  of  a Surloin  of  Beef. 

Lift  up  the  fat  with  a knife,  and  take  out 
all  the  meat  clofe  to  the  bone,  chop  itfmall, 
take  a pound  of  fuet,  and  chop  it  fine,  as 
many  bread  crumbs,  a little  thyme,  fait,  pep- 
per, half  a nutmeg  grated,  two  lhal  lots  fhred 
fine,  mix  altogether,  with  a glafs  of  red-wine; 
then  put  it  into  the  fame  place,  cover  it  with 
the  (kin  and  fat,  fkewer  it  down  and  cover 
it  with  paper  ; do  not  take  the  paper  off'  till 
the  meat  is  on  the  difh;  take  a jack  of  red- 
wine,  tv/o  fh allots  flared  fmall,  boil  them  and 
pour  into  the  difh  to  the  gravy  that  comes 
from  the  meat.  Spit  your  beef  before  you 
take  out  the  infide. 

99.  To  boil  a Round  of  Beef . 

Take  your  beef  and  fkewer  it  clofe,  fluff 
it  withparfley,  and  tie  it  with  beggar’s-inkle, 
have  ready  a kettle  of  boiling  water,  w ith  a 
little  oat-meal  in  it,  put  in  your  beef;  if  a 
large  one  it  will  take  four  hours  boiling,  turn 
it  every  hour,  and  when  its  enough,  ferve 
it  with  roots.  Let  it  lay  a week  in  lalt  before 
you  boil  it. 

100.  Beef  Olives. 

Take  fome  flices  of  a rump  or  any  other 
part  that  is  tender;  beat  them  with  a pafte 
pin,  feafon  them  with  mace,  pepper,  and 
fait,  make  a forcemeat  of  veal,  beef-iuet, 
a few  bread-crumbs,  fweet  herbs,  a little 
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fair,  pepper  and  mace,  two  eggs,  mix  all  to-^ 
gerher,  and  beat  them  fine;  take  a lump  of 
lorce-meat,  as  big  as  an  egg,  lay  it  on  your 
beef,  and  roll  it  up  and  few  it;  do  them  over 
with  yolks  of ee^s  and  bread  crumbs,  butter 
a difli,  lay  them  on,  and  bake  them  in  an 
oven  ; when  you  ferve  them,  cut  them  in 
two,  length  ways,  and  lay  them  on  the  dill 
with  good  gravy. 

ioi.  To  drefs  Beef- Steaks. 

Cut  your  fleaks  off  the  rump,  not  over 
thin,  flat  them  with  a cleaver,  then  lay  them 
cn  a grid  iron  over  a clear  fire,  turning  them 
till  enough,  lay  them  on  a hot  difli  with  a 
little  gravy,  and  fprinkle  a little  fait  on. — • 
Garnifli  with  horfe-raddifli  and  pickles. 

102.  Beef  A la-mode. 

Take  part  of  a buttock  of  beef,  cut  it  in 
tw'o  pound  lumps,  lard  them  with  bacon,  fea- 
fon  them  with  mace  and  fait,  brown  them, 
then  put  them  into  a ftew-pan  with  gravy, 
enough  to  cover  the  meat,  put  in  a bunch  of 
fweet  herbs,  a little  mace,  whole  pepper  and 
fait,  flew  them  till  tender,  fkim  it  well,  and 
ferve  it  up  hot. 

103.  To  make  Dutch  Beef. 

Take  eight  pounds  of  a buttock  of  beef 
without  bone,  rub  it  all  over  with  a quarter 
of  a pound  of  coarfe  lugar,  let  it  lay  two 
days,  then  wipe  it,  take  a pint  of  common 
ialt,  a pint  of  falt-petre,  and  fix  ounces  of 
bay  fait  beaten,  rub  it  well  into  the  beef, 
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and  let  it  lay  three  weeks,  turning  and  rub- 
bing it  every  day  ; then  few  it  up  in  a cloth, 
and  hang  it  up  in  a chimney  where  wood  tire 
is  kept  for  a month,  turning  it  upfide  down 
every  day ; when  you  ufe  it,  boil  it  in  pump 
water. 

104.  To  collar  Beef. 

Take  part  of  a bed-piece  of  beef,  as  much 
as  you  think  will  make  a good  roll,  fkin  it, 
rub  it  well  with  falt-petre  and  bay  fait,  and 
let  it  lay  two  days,  turn  it  twice  a day  ; 'then 
feafon  it  with  mace,  fait,  pepper  and  fweet- 
herbs,  lay  the  yolks  of  fix  boiled  eggs  over 
it,  then  roll  it  up  tight,  and  put  it  in  a cloth, 
tie  it  dole  at  each  end,  and  bind  it  with  a 
roller;  have  ready  a kettle  of  fpring  watm 
boiling,  put  it  in,  and  let  it  boil  till  you 
think  it  is  enough,  which  you  may  know  by 
opening  an  end  ; then  wrap  it  tighter,  boil  a 
pickle  of  fait  and  water,  and  when  cold  put 
it  in,  making  freih  pickle  when  you  fee  it 
wants. 

105.  To  bake  ah  Ox  Cheek. 

Wafh  it  clean,  take  the  balls  of  the  eyes 
out,  feafon  it  with  pepper  and  fait,  two  oni- 
ons, put  it  in  an  earthen  pot,  with  as  much 
water  as  will  cover  it,  tie  a paper  over  it,  and 
fet  it  in  an  oven  all  night ; when  you  ufe  it, 
take  the  bones  out,  and  lerve  it  hot  with 
toads  of  bread. 

106.  To  hake  a Bullock' s Heart. 

Clean  it  and  lard  it  with  bacon,  make  a 
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Ruffing  of  fuet,  bread-crumbs,  parfley, 
thyme,  anchovy,  pepper,  ialt,  nutmeg,  and 
an  egg,  beat  it  and  cut  it  into  the  cavities  of 
the  heart ; fkewer  a caul  of  veal  over  it  to 
keep  the  (luffing  in,  lay  it  on  a difli  and 
bake  it ; ferve  it  with  gravy. 

107.  To  dr  efts  Ox  Palates, 

Boil  your  palates  tender,  blanch  them, 
and  cut  them  in  pieces  the  long  way  of  your 
palate;  then  take  a (lew-pan,  put  in  a little 
o-ravy,  mace,  fait,  mufflrooms,  truffles  and 
morels,  a fweet- bread  cut  in  dices,  thicken 
your  gravy  a little,  putin  your  palates,  and 
ferve  them  hot. 

1 oS . To  ro aft  a Neat's  Tongue . 

Take  the  tongue  out  of  pickle,  boil  and 
blanch  it,  rub  it  over  with  egg,  and  dredge 
it  with  bread-crumbs,  fet  it  before  the  fire 
to  brown,  and  ferve  it  with  gravy  and  cur- 
rant jelly.  v 

109.  To  pickle  Tongues . 

Lay  your  tongues  in  fpring  water,  make 
your  pickle  of  fix  quarts  of  water,  an  ounce 
of  falt-petre,  an  ounce  of  fait  of  prunella, 
half  a pound  of  bay  fait,  a pound  of  com- 
mon fait,  and  a quarter  of  a pound  of  coarfe 
fugar,  boil  all  thefe  together,  fkim  it  dean, 
when  cold  clean  your  tongues,  and  lay  them 
in  at  the  full  length,  to  be  covered ; turn 
them  three  times  a week,  and  let  them  lay 
three  weeks.  You  may  either  ufe  them  out 
of  pickle  or  hang  them. 
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no.  A Harrico  cf  Mutton. 

Take  a neck  or  loin  of  mutton,  cut  it  into 
fix  pieces,  feafon  it  with  pepper  and  lalt, 
and  a little  mace,  brown  them  on  both  Tides 
in  aftew-pan;  put  to  them  Tome  good  broth, 
made  of  the  ferag,  and  fome  other  meat ; 
put  in  fome  diced  carrots  and  turnip*,  add 
fome  ftewed  lettice,  cover  it  and  let  it  over 
the  Hove ; when  enough,  fkim  off  the  fat, 
and  ferve  it  up. 

hi.  To  force  a Leg  of  Mutton. 

Take  out  all  the  meat,  leaving  the  fkin 
whole,  take  the  lean  of  it  and  make  it  into 
force-meat,  to  two  pounds  of  meat,  put 
three  pounds  of  beef  fuet,  take  out  the  Ik  ins, 
Hired  both  very  fine,  and  beat  them  in  a 
mortar,  till  you  know  not  the  meat  from  the 
luet ; mix  with  it  four  fpoonfuls  of  grated 
bread,  fix  raw  eggs,  a few  fweet  herbs,  Hired 
fmall,  pepper,  fait  and  mace,  mix  them  all 
yvell  together,  and  put  them  into  the  fkin 
igain,  to  be  in  the  fame  form  it  was  before ; 
if  roafted,  gravy  on  the  difh  ; if  boiled, 
oyfter  fauce. 

w 1 12  .To  boil  a Leg  of  Mutton. 

Lard  the  mutton  with  lemon-peel  and 
beet  root,  and  boil  it;  for  fauce , take  a little 
calf’s  liver,  boil  and  beat  it  in  a mortar,  with 
two  anchovies  and  two  boiled  yolks  of  eggs; 
take  butter,  gravy,  and  capers,  mix  all  to- 
gether, pour  it  into  a boat. 


II J.  to  boil  a Loin  of  Mutton.  . 

Skin  and  bone  your  mutton,  fealon  it  with 
pepper,  fait,  mace,  and  a few  iweet  herbs 
flirt'd  fmall,  fprinkle  them  all  over  it,  then 
roll  it  up  tight,  and  tie  it  in  a cloth;  two 
hours  will  boil  it,  then  take  it  up  and  cut 
four  dices  off  the  ends,  which  rub  over  with 
egg  and  bread  crumbs,  and  brown  them; 
pour  gravy  on  the  dilh,  the  roll  in  the  middle 
and  the  dices  round.  Garnidi  with  capers 
and  mudirooms. 

114.  To  carbonade  a Breaft  of  Mutton. 

Take  every  other  rib  our  of  your  bread: 
of  mutton,  deewer  it  round  and  boil  it, 
take  it  up  and  fcore  it  with  a knife,  then 
rub  it  over  with  egg,  and  dredge  it  with 
bread-crumbs,  fet  it  before  the  fire  to  brown, 
and  leave  it  up  with  gravy,  butter,  and 
capers. 

1 1 5.  Mutton  Kekcbed . 

Take  a loin  of  mutton,  disjoint  it  between, 
every  other  bone,  and  feafon  it  with  pep- 
per, fait,  and  iweet  herbs,  join  them  to- 
gether in  the  fame  fhape  as  before,  and  put 
them  on  a fmall  ip  it;  road:  them  before  a 
quick  fire,  balling  them  with  butter  and. 
what  comes  from  them  3 when  enough,  ferve 
them  up  with  gravy. 

116.  Mutton  Maintelow . 

Take  off  the  fkin  of  a loin  of  mutton, 
cut  off  the  thin  part,  and  the  other  into 
flakes,  fiat  them  with  your  cleaver,  and  fea- 
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ion  with  pepper  and  fait;  then  take  as  many 
halt  Iheets  of  writing  paper  as  you  have 
flakes,  butter  them,  dip  your  flakes  in  but- 
ter, dredge  them  all  over  with  bread-crumbs 


and  fweet  herbs,  lay  them  on  your  papers 
and  clofe  them  up;  then  lay  them  before 
the  fire,  and  bade  them,  to  keep  them  from 
browning;  when  enough  lay  them  on  your 
d-ifh.  Yourfauce  poivrade,  take  fome  gravy,, 
a little  vinegar,  fhallot  fhred  to  a pulp,  and  a. 
little  pepper  and  fait,  make  it  hot  and  pour 
it  into  your  boat. 

1 1 7.  To  drejs  Mutton  Rumps. 

Take  half  a dozen  fheep  rumps  cut  large* 
turn  them  round  and  boil  them;  when  they 
are  enough,  take  them  into  a cullender  to* 
drain,  then  take  the  white  of  an  egg  beat  to 
a?  froth,  and  do  your  rumps  over  with  it, 
dredge  them  with  bread  crumbs,  you  mu  ft 
do  them  three  times  over,  and  fet  them  to 
dry  every  time;  then  fry  them  brown;  you 
may  ferve  them  with  gravy  or  green  peas. 

1 18.  Mutton  Cell  ops. 

Take  mutton  that  is  dale,  but  fweet,  take 
off  the  fkins,  cut  them  thin,  the  bignefs  of  a 
crown  piece,  feafon  them  with  a little  fait, 
pepper,  mace,  parfley,  and  an  onion  Hired 
fine;  dir  it  in  among  your  collops,  let  your 
dew-pan  over  a quick  fire,  put  in  a little 
butter,  and  keep  ftirring  them  all  the  time ; 
when  they  are  enough,  put  them  into  a pot 
to  keep  hot;  put  into  your  dew-pan  a little 
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o-ravy,  fomc  morels  and  mufhrooms,  made 
hot,  put  your  collops  on  the  dilb,  and  pour 
your  iauce  upon  them. 

1 1 9.  To  dry  a Leg  of  Mutton, 

Take  a leg  of  mutton,  and  rub  it  with  an 
ounce  and  a half  of  falt-petre,  an  ounce  of 
bay-falt,  and  a pound  of  common  fait;  let 
it  lay  nine  days,  rub  it  with  the  brine  every 
day,  then  hang  it  up  for  three  weeks. 

120.  To  collar  a breaft  of  Mutton, 
Takeabreaft  of  mutton,  fkin  and  bone 
it,  rub  it  with  bay  fait  and  falt-petre,  let  it 
lay  for  two  days,  turning  and  rubbing  it 
twice  a day;  lay  it  flat  on  your  table,  fprinkle- 
itover  with  mace,  pepper,  fait,  and  fweet- 
herbs,  roll  it  up,  few  and  bind  it  in  a cloth;- 
put  it  into  a kettle  of  boiling  fpring  water, 
and  let  it  boil  for  two  hours;  take  it  up  and 
bind  it  tighter;  make  a pickle  of  fait  and 
water,  then  take  it  out  of  the  cloth,  and- 
put  it  into  the  pickle  cold.- 

1 2 1 .  To  roaft  a Chine  or  Saddle  of  Mutton, 
Take  off  the  fkin,  andlkewer  it  on  again,, 
lay  it  down  to  roaft;  when  its  near  enough,, 
take  off  the  fkin,  balte,  fait,  and  dredge  it.- 
For  fauce,  ufe  Hewed  cucumber,  fellery,  or 
pickles. 

122.  To  boil  a Jigget  of  Lamb, 

Put  your  lamb  in  a cloth,  and  boil  it  artf 
hour  and  a quarter,  turn  it  in  the  boiling,, 
when  its  enough,  lay  it  on  your  difh,  pour 
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a little  parfley  and  butter  over  it.  For  fauce, 
butter,  parfley,  and  goofeberries,  in  a boat, 
and  Ip  in  age  on  a plate. 

123.  To  drefs  Lamb  Stakes . 

Ta  ke  a loin  of  lamb,  cut  it  into  flakes, 
fiat  them  with  a cleaver,  and  rub  them  over 
with  eggs;  feafon  them  with  pepper  and  fait, 
and  dredge  them  with  bread-crumbs,  and 
fhred  parfley,  fry  them  brown.  Pour  gravy 
on  your  difh,  and  garnifh  with  crifp  parfley. 

124.  To  fry  Lamb  Stones. 

Give  them  a fet  in  water,  take  off* the  fkin, 
cut  them  in  flices,  dredge  and  fry  them  brown, 
Forfauce  ufe  gravy,  butter,  and  crifp  parfley. 

125.  To  force  a Leg  of  Lamb. 

Take  all  the  meat  out,  leaving  the  bone 
and  fkin  whole,  chop  the  meat-fmall,  with 
Oeef  fuet,  oyfters,  anchovy,  fvveet-herbs, 
mace,  pepper,  fait,  nutmeg,  and  two  eggs, 
oeat  them  in  a mortar,  All  the  fkin  with  it, 
few  it  up,  lay  it  on  a difh,  put  butter  over, 
and  bake  it>  ferve  it  up  with  gravy. 

126.  To  drefs  Lamb  Purtenance . 

Clean  the  purtenance,  boil  all  but  the 
heart,  and  when  enough,  take  the  liver  and 
lights  and  mince  them,  fluff  the  heart  writh 
boiled  yolks  of  eggs,  and  roaft  it,  put  gravy 
and  butter  to  your  minced  meat,  make  it 
hot  and  pour  it  on  your  difh,  laying  the  head 
upon  it;  mix  your  brains  with  a little  butter, 
and  pour  upon  the  head ; then  cut  the  heart 
in  four,  and  lay  the  head  on  the  difh. 
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127.  Lo  roaft  Lamb . 

Take  a quarter  or  chine  of  lamb,  fpit  and 
paper  it,  lay  it  down  to  roaft,  and  when' 
near  enough,  take  off  the  paper,  bafte,  fair, 
and  dredge  it.  Garnifh  with  orange,  mint- 
iauce  in  a boat ; if  it  be  in  winter  when 
there  is  no  green  mint  to  get,  fflred  a little 
green  parfley,  and  rub  in  a little  dry  mint  to 
give  it  the  tafte  ; add  to  it  fugar  and  vinegar. 

128.  To  ragoo  a Brea  ft  of  VeaL 
Take  every  other  rib  out  of  a breaft  of 
veal,  take  the  fkin  off  the  thin  part,  turn 
it  round  j make  a fluffing  of  fuet,  bread- 
crumbs, egg,  fwect-herbs,  and  parfley  Hired, 
feafon’d  with  pepper,  fait,  and  mace,  beat 
in  a mortar,  cut  a place  under  the  brifket, 
put  in  the  fluffing,  and  fkewer  it  down,,  fpit 
and  roaft  it  near  enough  ; then  take  a ftew- 
pan  with  fome  good  brown  gravy,  mufli- 
rooms,  truffles,  and  morels,  and  the  fweet- 
bread  cut  in  dices,  put  in  the  veal,  and  fet 
it  over  a ftove  to  flew  half  an  hour,  turning  • 
it  ; then  lay  it  on  your  diffl,  and  pour  the 
ragoo  over  it. 

129.  7 '0  ragoo  a Breaft  of  Veal  White . 
Prepare  your  veal  as  above,  and  boil  it, 
take  a ftew-pan  with  fome  good  veal  gravy, 
a few  bread-crumbs,  let  it  boil  to  thicken 
a little,  ftrain  it  thro’  a fieve,  put  to  it  cream, 
a little  mace,  fait,  oyflers,  mufhrooms,  and 
the  fweet  bread  cut  in  dices  ; lay  your  veal 
on  the  diffl,  and  pour  the  ragoo  hot  upon  it. 
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T30.  To  roll  a Breaft  of  Veal. 

Take  a breaft  of  veal,  (kin  and  bone  it, 
lay  it  flat  upon  the  table,  and  ieafon  it  with 
mace  and  fait ; make  a Huffing  of  fuet,  bread 
crumbs,  parfley  fitted,  egg,  pepper,  fait 
and  mace,  beat  in  a mortar,  and  fpread  it  all 
over  the  veal,  roll  it  up  and  few  it,  then 
tic  it  about  with  a ftring,  and  put  a (Jcewer 
through  each  end,  lay  it  on  a diffl  with  but- 
ter over  it,  and  put  it  into  the  oven,  when’ 
its  enough,  cut  it  in  three,  and  lay  it  on  the 
difh.  For  fauce , gravy,  butter,  and  fweet 
bread  flared. 

1 3 1 . Veal  in  Vais. 

Take  the  better  end  of  a loin  of  veal,  cut 
it  in  ftakes,  flat  them  with  a clever,  cover 
them  with  force  meat  the  thicknefs  ofa  crown, 
dip  that  fide  in  egg  which  you  lay  your  force 
meat  on  ; fct  a ftew-pan  over  a ftove  with 
butter,  put  your  veal  in,  a little  fire  over  it 
till  it  be  brown  on  both  fides,  then  take  them 
up,  let  the  fat  drain  from  them,  and  pour 
into  the  ftew-pan  fome  gravy,  mulhrooms, 
and  truffles  ; fo  ferve  it  up  hot. 

132.  To  fry  Veal  Sweet -Breads. 

Take  your  fweet-breads  and  boil  them  in 
water,  with  a little  fait  and  mace,  let  them 
ftand  till  cold,  then  dip  them  in  egg,  dredge 
them  with  bread-crumbs,  and  fry  them  brown; 
ferve  them  up  with  brown  gravy,  mulhrooms, 
and  truffles.- 

133.  Veal 
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tjj.  Veal  Bhuiquet . 

Roaft  a piece  of  veal,  cut  off  the  fit  in 
and  nervous  parts,  cut  it  into  thin  ilices  5 then 
put  fome  butter  into  a ftew-pan  over  the 
lire,  with  lome  fhred  onion,  a little  flour, 
put  in  the  veal,  and  fry  it  a little,  wet  it  with 
fome  stood  broth,  and  a little  cream ; feafon 
it  with  mace,  fait,  fome  young  onions  and 
parfley  fhred  fmall,  and  ferve  it  up  hot. 

1^4.  To  fluff  and  roaft  a Fillet  of  Veal. 

Mince  beef  l'uet  very  fmall,  take  bread- 
crumbs, fweet  herbs,  egg,  fhred  parfley, 
feaion  them  with  pepper,  fait,  and  nutmeg, 
beat  in  a mortar,  cut  holes  and  fluff  the  veal 
all  over,  lpit  it  and  put  paper  upon  it  to  keep 
it  from  burning,  and  roaft  it  j make  your 
fauce  of  butter,  gravy,  and  a little  juice  of 
lemon. 

1 35*  make  Veal  Cutlets . 

Take  the  beft  part  of  a loin  of  veal,  cut  it 
into  flakes,  flat  them  with  a cleaver,  rub  therm 
over  with  egg,  and  feafon  them  with  mace 
and  faltr  dredge  them  with  bread-crumbs, 
fweet  herbs,,  and  parfley  fhred;  lay  them  on  a 
dripping-pan,  and  fet  them  before  the  fire, 
bafting  and  turning  them  ’till  they  be  brown 
onbothfides;  for  fauce ufe  butter,  gravy  and 
mufhrooms. 

136.  To  fry  Calf's  Feet . 

Boil  your  calf’s  feet,  and  take  out  all  the 
bones,  lay  them  on  a difh  ’till  they  be  cold; 
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mix  a little  butter  with  eggs,  flour  and  milk, 
not  over  thin,  and  have  ready  a ftew-pan  hot 
upon  the  fire  with  butter,  in  which  dip  the 
feet,  and  fry  them  brown;  ferine  them  up  with 
butter  in  a boat,  and  currants  plumped. 

1 37 . To  collar  Calf  ’ s Feet . 

Boil  them  'till  tender,  then  take  out  all  the 
bones,  and  feafon  them  with  pepper,  fait  and 
mace,  and  lprinkle  them  over  with  fhred 
parfley,  lay  them  clofe  together,  tie  them  in 
a cloth,  and  bind  them'  with  a roller;  boil 
them  a quarter  of  an  hour,  then  take  them 
up,  roll  them  tighter,  and  when  cold  put 
them  in  fait  and  water. 

138.  To  make  Calf ’s  Head  Hafo. 

After  having  cleaned  your  head,  boil  if, 
then  take  half  oFit,  cut  it  in  thin  dices,  and 
put  it  into  a ftew~pan,  with  fome  gravy,  a lit- 
tle mace  and  fait,  a glafsof  white  wine,  thicken 
it  a little;  then  take  the  other  half,  and  fcore 
it  in  fquares,  feafon  it  with  pepper  and  fait, 
and  rub  it  over  with  the  yolks  at  an  egg;  and 
ftrew  fome  crumbs  of  bread  overeat;  and 
boil  it;  then  take  the  brains,  after  being 
boiled,  and  mix  with  them  an  egg,  a little 
flour  and  bread-crumbs,  a little  lair,  pepper 
and  nutmeg;  fry  them  in  little  cakes,  and 
force  meat  balls,  and  bacon;  make  your  haih 
hot,  and  pour  it  on  the  difh  ; lay  the  broiled 
half  in  the  middle,  and  the  brain-cake,  balls 
and  bacon  round. 
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139*  make  Sham  'Turtle. 

Take  a calf's  head,  clean  and  boil  it,  take 
out  the  bones,  peel  off  the  white  fkin,  fplit 
the  eyes  and  tongue  ; have  ready  fome  veal 
force-meat,  wet  it  with  egg,  and  feafon  it  with 
pepper,  fait  and  mace,  lay  the  force-meat 
upon  a diln,  and  the  tongue  and  e e;  upon 
it  ; then  lay  the  thick  part  to  the  Un-all,  and 
dole  them  together,  lard  it  over  the  top  with 
bacon,  do  it  over  with  egg  and  bread- 
crumbs, and  pour  a pint  of  madeira  on  the 
difh,  and  fet  it  in  the  oven;  take  aftew-pari 
with  brown  gravy,  a little  chi, an  pepper,  mo- 
rels and  truffles  ; when  the  head  is  enough, 
lay  it  on  the  difh,  fkim  off  the  fat,  and  pour 
the  gravy  into  the  flew  pan  to  the  other  gra- 
vy ; make  it  hot  and  pour  it  on  your  difh. 

140.  To  make  Scots  Collops. 

Take  a fillet  of  veal,  and  cut  in  thin 
fiices,  cut  off  the  fkins,  and  beat  them  with 
a pafte  pin,  do  them  over  with  egg,  and  fea- 
fon them  with  mace  and  fait;  fet  a flew-pan 
over  a flove  with  a little  butter,  and  when 
hot,  dredge  the  collops  with  flour,  and  lay 
them  in  as  many  as  will  cover  the  bottom 
of  the  pan  ; have  ready  an  earthen  pot  hot 
by  the  fire  to  put  them  in  as  you  fry  them  ; 
then  put  lome  good  gravy  into  the  flew-pan  ; 
put  the  collops  on  the  difh  with  rafhers  of  ba- 
con and  force-meat  balls ; and  pour  the 
gravy  on  hot. 

141.  To 
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T 41  • To  make  White  Scots  Co ll ops. 

Take  a leg  of  veal,  cut  fome  thin  dices, 
cut  off  the  fkins,  and  beat  them  with  a pade 
pin  ; feafon  them  with  mace  and  fait,  and  fry 
them  with  butter,  but  not  to  be  brown  ; put 
them  in  a pot  to  keep  hot ; then  take  fome 
good  veal  gravy,  cream,  a little  butter  work- 
ed in  dour,  a little  mace  and  fait,  fome  mufh- 
roomsandoyfters;  boil  fome  force-meat  balls., 
put  the  collops  on  the  difh,  and  pour  the 
iauce  on  hot. 

142.  To  make  Force-meat  Balls. 

Take  a pound  of  veal,  and  a pound  and 
half  of  beef  -fuet  clean  from  {kin,  chop  them 
fmall,  and  beat  them  in  a mortar  ; put  in 
three  eggs,  a little  mace,  pepper,  fait  and 
nutmeg,  work  it  up  with  bread-crumbs;  if 
it  be  for  brown,  fry  them  ; if  for  white,  boil 
them.  You  may  put  the  yolk  of  a boiled 
egg  in  fome,  and  when  yoti  ferve  them,  cut 
them  in  two. 

143.  To  i make  .chopped  Scots  Collops. 

Take  part  of  a fillet  of  veal  free  from  fkins, 
and  fhred  it  very  fine,  feafon  it  wfith  fait  and 
mace,  make  it  up  in  cakes,  and  fry  it  in 
butter,  lay  them  on  your  difh,  and  pour 
fome  hot  gravy  over  them  ; ferve  them  up 
with  mufh rooms  and  lemon. 

144.  To  make  Veal  Olives. 

Cut  fome  thin  dices  of  a fillet  of  veal,  fea- 
fon them  with  fait  and  mace  ; take  a little  of 
your  veal  and  beat  it  fine  with  a little  iuet, 
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bread-crumbs,  two  eggs,  a little  nutmeg 
and  parfley  ; roll  a piece  of  your  forcemeat 
as  big  as  an  egg  in  every  flice  of  your  veal, 
few  them  up,  rub  them  over  with  egg  and 
bread-crumbs  ; butter  your  dripping-pan, 
lay  them  on,  and  put  them  in  the  oven  ; 
when  they  are  enough,  ferve  them  up  with 
irood  gravy,  morels  and  truffles. 

145.  Tv  make  Veal  AHadabs. 

Cut  fome  dices  of  a leg  of  veal  the  thick  - 
nefs  of  your  finger,  make  flits  in  them  with 
the  point  of  your  knife,  like  the  pockets  of  a 
hufflf ; then  take  fome  oy fliers,  w allied  and 
fhred,  and  fill  he  flits  with  them  ; do  them 
over  with  egg,  feaion  them  with  mac-e 
and  fait,  and  dredge  bread-crumbs  over 
them  ; fry  them  in  butter  and  ferve  them  up 
hot,  with  good  gravy,  and  fliced  lemon. 

146.  7 0 make  Bumbais . 

Cut  fome  thin  pieces  of  a fillet  of  veal  in 
the  form  of  a tart  lid,  and  a fweet  bread 
in  dices,  fome  artichoke  bottoms,  marrow, 
and  veal,  and  feafon  them  with  mace  and 
fait  ; lay  them  upon  your  veal,  tuck  them  up 
■clofe  with  fkewers,  and  do  them  over 
with  egg  and  bread-crumbs  ; brown  them 
in  a ftew-pan  with  butter,  take  the  fkewers 
out,  and  lay  them  on  your  difh  that  fide 
downwards  ; pour  fome  good  brown  gravy 
on  yourdifh,  and  ferve  them  up  hot. 

147.  To  make  Pork  Mittoon. 

Take  a round  pot,  butter  it,  cut  fome 
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jQices  of  Bitched  bacon,  to  cover  the  bot- 
tom of  your  pot  and  fides  ; then  lay  a layer 
of  forcemeat,  and  a layer  of  thin  dices  of 
veal,  feafoned  with  mace  and  fait,  till  the 
pot  is  filled  ; fet  it  in  the  oven,  and  bake 
it,  turning  it  on  your  difh  the  top  down- 
wards ; pour  on  fome  good  brown  gravy 
and  mufhrooms, 

148.  To  make  Pullcw. 

Take  two  chickens,  fmge  and  wafh  them, 
put  them  into  a pot  with  veal  or  mutton,  a 
little  mace,  three  (ballots,  2nd  a piece  of  ba- 
con ; take  half  a pound  of  rice,  boil  it  in 
water  till  its  enough,  and  drain  it  well  ; when 
your  fowls  are  enough,  fend  them  up  with 
iorne  of  the  liquor  they  are  dewed  in,  and 
the  piece  of  bacon  with  them  ; then  take 
your  rice  and  cover  them  all  over.  You 
may  flew  faufages  with  than,  if  you  pleafe. 

149,  To  broil  Calf  Tongue s, 

Take  four  calf  tongues,  fait  them  with 
fait,  bay-falt,  and  falt-petrej  let  them  lay 
in  pickle  a week,  then  boil  and  blanch  them; 
have  ready  a coiliflower  and  fome  kidney- 
beans  boiled,  lay  your  tongues  upon  your 
difh,  and  your  coiliflower  and  kidney- beans 
betwixt  them;  they  are  a pretty  difh  cold, 
with  butter,  in  the  form  of  a pine-apple. 

150.  To  make  Sham  Gocfe. 

Take  a bread  of  pork,  fcore  it,  cut  a flit 
at  each  end  to  put  your  feuding  in  ; then 
take  onion,  fage  and  apple.  Hired  fnall 
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ion  with'pepper  and  laic ; put  the  fluffing  in, 
fkewer  it  down,  roaft  it,  and  fprinkle  it  with 
iage  all  over  as  it  roafts ; when  it  is  enough, 
ferve  it  with  gravy  and  apple  fauce. 

i ^ t . To  make  Pork  Gr  if  kins. 

Take  a loin  of  pork,  cut  it  in  flakes,  nick 
the  fkin,  and  fiat  them  with  the  cleaver  ; 
feafon  them  with  fait,  pepper  and  fage,  flared 
fine  ; fet  them  before  the  fire  to  broil,  turn- 
ing them  while  they  are  enough ; ferve  them 
with  gravy  and  apple  fauce. 

152.  To  roaft  a Leg  of  Pork . 

Take  a leg  of  pork,  fait  it  with  common 
fait,  let  it  lay  five  days,  turn  and  rub  the 
brine  over  it  every  day  ; then  fcore  the  fkin 
and  roaft  it;  put  a little  gravy  on  the  difh, 
afoul"  ferve  it  with  apple  fauce.  If  you 
chufe  to  boil  one,  let  it  lay  ten  days  in  the 
pickle. 

153.  To  fait  a Ham . 

After  your  ham  hath  been  kept  twenty- 
four  hours  in  a cool  place,  rub  it  Vvell  over 
with  common  fait,  then  take  two  ounces  of 
ffit-petre,  one  ounce  of  bay  fait  beat  fine, 
mixed  with  a handful  of  common  fait ; rub  it 
well  into  the  ham,  and  let  it  lay  a fortnight, 
turning itevery day,  and  rubbing  inthebrine; 
take  it  up  to  drain,  dredge  it  with  flour,  and 
hang  it  to  dry. 

154 ' To  collar  a Pigs  Head. 

Get  the  pig’s  head  well  cut  off,  clean  it, 
an  4 lay  it  in  water  twenty- four  hours,  chang- 
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ing  the  water  till  all  the  blood  is  fucked' 
out,  take  it  out  of  the  water  to  drain,  lay 
it  with  the  bone  fide  upwards  ; then  take  two 
ounces  of  falt-petre,  and  one  ounce  of  bay- 
lalt,  beat  them  fine  and  fprinkle  them  upon 
the  head  ; let  it  lay  all  night,  then  put  it  into 
a kettle  of  boiling  fpring  water,  and  three 
neat’s  feet  ; let  it  boil  till  you  can  take 
the  bones  out ; then  lay  the  head  on  a cloth, 
the  fkin  fide  downwards,  laying  the  final  1 
part  of  one  fide,  to  the  thick  part  of  the 
other,  lay  the  feet  on,  and  fait  it  well  ; roll 
it  up  in  the  cloth,  and  tie  it  at  each  end  ; 
roll  it  up  with  a roller  the  breadth  of  your 
hand,  put  it  into  the  kettle  again,  and  let 
it  boil  an  hour ; then  take  it  up,  roll  it 
tighter,  and  put  it  into  an  earthen  pot  with 
one  end  down,  and  a weight  upon  the  other 
end  ; boil  fait  and  water  for  the  pickle  ; 
and  when  cold,  take  the  head  out  of  the 
cloth  and  put  it  into  the  pickle,  making  the 
pickle  frefh  every  four  or  five  days. 

To  drejs  Pigs  Feet  and  Ears. 

Boil  pig’s  feet  and  ears  tender;  cut  the 
ears  long  way,  and  fplit  the  feet  in  two,  do 
them  over  with  egg  and  bread  crumbs,  and 
fry  them  ; make  the  lauce  of  gravy,  butter, 
muftard,  and  a little  vinegar,  put  the  ears 
in  the  fauce,  make  all  hot,  pour  it  on  the 
difh,  and  lay  on  the  feet. 

156.  To  roatt  a Pig. 

Put  in  the  belly  apiece  of  bread,  feme 
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fage  and  parfley  ihred  fmall,  and  fome 
fait;  and  lew  it  up;  put  a fkewer  through 
the  fore  and  hind  legs,,  and  fpit  it i when 
warm,  rub  it  all  over  with  a feather  dipped 
in  oil,  to  prevent  its  bliftering;  when  enough, 
cut  the  head  off,  then  the  ears,  the  un- 
der jaw,  and  chine  it  3 take  the  brains, 
butter,  gravy,  fage  and  parlley  boiled,  make 
your  fauce  hot,  pour  it  on  your  difh,  and 
lay  it  on  your  pig 3 plumb  fome  currants  and 
fend  with  it* 

157.  To  boil  a Pig. 

Take  a fucking  pig,  and  boil  it,  when 
its  enough,  take  the  Ikin  off,  and  cut  it  in- 
to quarters;  ufe  for  fauce,  butter,  brains, 
fage  and  parfley;  lay  it  on  the  difh  with  the 
head  in  the  middle,  and  pour  your  fauce 
over  it* 

158.  To  make  Pork  Sanjages . 

Take  three  pounds  of  pork,  fat  and  lean 
together,  without  fkins  or  griftles,  fhred  it 
very  fine,  feafon  with  pepper,  fait,  fome  fage 
fhred  fine,  and  egg;  mix  it  well  together; 
have  the  guts  well  cleaned,  fill  and  >fry 
them. 

159.  To  make  Bolognia  Saufages. 

Take  a pound  of  bacon,  fat  and  lean  toge- 
ther, a pound  of  beef  fuet,  a pound  of  veal, 
a pound  of  pork,  a pound  of  beef  clear 
from  fkin  and  griftle,  a handful  of  fage,  and 
a few  fweet  herbs,  fhred  them  all  fmall ; and 
feafon  well  with  pepper  and  fait.  You  muft 
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have  a large  gut,  fill  it,  fet  on  a pan  with 
water,  and  when  it  boils,  put  it  in;  prick  the 
gut  for  fear  of  burfling;  boil  it  gently  an 
hour,  then  lay  it  on  clean  draw  to  dry.  They 
will  keep  good  a year. 

160.  To  recover  Venifon  when  its  quick. 

Put  it  into  boiling  water  half  an  hour,  take 
it  up  and  dry  it  with  a cloth.  It  will  doei- 
tlier  for  roaftingor  boiling. 

1 6 1.  To  roafi  a Haunch  of  Venifon . 

Take  a haunch  of  venifon,  fpit  it,  butter 
a paper,  and  lay  over  it;  make  a pade  of 
brown  meal  and  water,  roll  it  into  a fheet, 
and  lay  over  it;  then  butter  a paper  and  lay 
over  the  pafte,  tie  it  with  pack  thread  ; half 
an  hour  before  you  draw  it  take  off  the  pafte 
and  paper,  and  bade,  dredge,  and  fait  it.  A 
haunch  of  twelve  pounds  weight,  will  take 
three  hours  roading.  Serve  it  with  gravy  ancl 
currant  jelly. 

162.  To  roaft  a Neck  of  Venifon. 

Take  off  the  fkin,  and  fkewerit  on  again, 
butter  a paper,  lay  it  on,  and  road  it;  when 
its  near  enough  take  off  the  paper  and  fkin,. 
bade,  dredge  and  fait  it ; ferve  it  with  gravy 
and  currant  jelly,  or  make  a fauce  of  the 
pulp  of  apples,  red  wine,  cinnamon  and 
fugar. 

163.  To  fry  Tripes. 

Mix  a batter  of  eggs,  flour,  and  milk, 
dip  in  your  tripes,  and  fry  them  crifp ; peel 
and  dice  fome  onions,  and  fry  them,  lay  the 
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tripes  on  the  difh,  and  the  onions  round  , 
forjauce , ufe  butter  and  muftard  in  a boat. 

164.  To  fricajjee  Tripe  White. 

Take  tripe,  cut  it  into  fquare  pieces,  and 
boil  it  tender  j then  take  fome  veal  gravy, 
a little  cream,  mace  and  fait;  thicken  it  a 
little  with  butter  rolled  in  flour,  put  in  the 
tripes,  and  ferve  them  hot. 

165.  To  roatt  a Turkey  . 

Take  your  turkey,  fkewer  the  head  to 
the  fide  of  the  pinion,  turn  the  feet  up- 
on the  back,  and  break  the  breaft-bone ; 
make  a forcemeat  of  bread-crumbs,  a little 
luet,  mace,  fait,  afewoyflers,  an  egg,  and 
(tuff  the  breafl,  and  roafl  it ; when  you 
ferve  it  up,  have  gravy  upon  your  difh, 
and  bread  fauce  in  a boat.  Make  bread 
Jauce  thus , Take  a fauce-pan  with  a little 
water,  bread-crumbs,  whole  pepper,  an 
onion,  fait,,  and  a little  butter  ; boil  them, 
then  take  out  your  onion  and  pepper,  and 
pour  it  into  your  boat. 

16 6.  To  boil  a Turkey. 

Take  a turkey  and  trufs  it,  take  the  breafl 
bone  out,  cut  the  neck  fhort,  leave  the 
fkin  long,  finge  it,  and  put  it  into  milk  and 
water  ; make  a forcemeat,  fluff  the  breafl, 
tie  the  neck  to  keep  in  the  forcemeat,  put 
it  in  a cloth  and  boil  it  \ make  your  Jauce 
of  melted  butter,  oyfters,  cream,  a little 
mace,  fait,  and  a few  bread  crumbs,  and 
pour  it  on  hot. 
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167.  To  make  Pulled  T urkey. 

Take  a turkey,  road  it,  and  when  its 
enough,  cut  it  up;  take  the  white  part,  and 
cut  it  in  long  pieces,  then  put  it  into  a fauce- 
pan,  with  a little  thickened  gravy,  fcore  and 
grill  the  legs ; pour  it  upon  your  difh,  and 
lay  your  legs  upon  it. 

168.  To  make  Turkey  A-la-daube . 

Trufs  a large  turkey,  break  down  the 
bread,  and  duff  the  bread  with  fome  duf- 
fing as  you  did  the  road  turkey,  lard  it 
with  bacon  ; then  rub  the  fkin  of  the  turkey 
over  with  the  yolk  of  an  egg  ; and  drew 
over  it  a little  mace,  pepper,  fait,  and  a few 
bread  crumbs ; then  put  it  into  a copper 
didi,  and  fend  it  to  the  oven  ; when  you 
difh  it  up  make  for  it  brown  gravy  fauce  ; 
fhred  into  your  fauce  a few  oyfters  and 
mufhrooms,  lay  round  artichoke  bottoms 
fryed,  dewed  pallates,  forcemeat  balls,  and 
a little  crifp  bacon.  Garnifh  your  difh  with 
pickled  mudirooms  and  dices  of  lemon.— 
This  is  proper  for  a remove, 

169.  To  roakl  Turkey  Pouts. 

Take  turkey  pouts,  cut  the  under  jaw 
off,  fkewer  their  heads  down  to  their  legs, 
then  duff  their  breads,  and  lard  them  with 
bacon  ; put  their  livers  and  gizzards  in  their 
pinions,  and  road  them  5 when  you  ferve 
them  up,  put  gravy  on  your  difh,  and  bread 
fauce  in  a boat. 
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170.  To  boil  Fowls . 

Draw  your  fowls  at  the  vent,  cut  the 
neck  clofe  off',  leaving  the  flcin  to  cover  ; 
break  a little  of  the  bread  bone  of  the  in- 
fide,  put  the  legs  in  at  the  fide  of  the  belly, 
and  fkewer  and  finge  them  ; put  them  in 
milk  and  water,  and  boil  them.  For  your 
Jauce , take  a little  veal  gravy,  breadcrumbs, 
a little  cream,  mace,  a little  melted  butter, 
drain  it  thro’  a fieve,  and  put  in  mufhrooms  ; 
Jay  your  fowls  on  a difh,  and  pour  the  fauce 
hot  over  them. 

17 1.  To  broil  Fowls. 

Cut  your  fowls  down  the  back,  put  in 
their  legs,  and  flat  them  with  a cleaver  j fea- 
fon  them  with  pepper,  mace  and  fait ; take 
the  pinions  off;  put  a fkewer  in  the  legs  to 
keep  them  from  going  together,  and  lay  them 
before  the  fire  to  broil  j bafte  and  dredge 
them  with  bread  crumbs.  For  Jauce,  gravy, 
butter,  and  a little  lemon  flired  j ferve  them 
up  hot  with  mufhrooms. 

172.  To  roaft  Fowl /. 

Take  your  fowls  and  finge  them,  take  a 
little  of  the  bread  bone  out  of  the  infide, 
put  the  gizzards  and  livers  in  the  pinions,  cut 
tne  feet  off,  and  road  them  ; when  they  are 
enough,  put  gravy  on  your  did:,  and  parfley 
and  butter  in  a boat. 

173*  To  roafl  Capons. 

Singe  your  capons,  leave  the  heads  on,, 
fcald  the  feet,  take  the  fkin  and  nails  off, 

and 
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and  turn  the  feet  upon  the  backs  ; make  a 
little  fluffing  for  the  bread,  and  road  them  ;• 
when  they  are  enough,  put  gravy  on  your 
difh.  You  may  lard  one,  and  leave  the- 
other  unlarded. 

174.  To  boil  Fowls  with  Sellery. 

Take  your  fowls  and  finge  them,  trufs 
them  for  boiling,  boil  them  white  in  milk- 
and  water,  and  a little  fait;  take  fome  fel-’ 
Jery,  cut  and  walh  it,  boil  it  tender  in  lalt' 
and  water,  put  your  fellery  into  fome  melted 
butter  with  gravy;  when  they  are  enough, 
lay  them  on  the  difh,  and  pour  your  fauce 
hot  over  them. 

175.  Pullets  roafisd. 

Take  them  when  they  are  full  of  eggs, 
draw-  and  roafl  them,  and  when  enough, 
cut  them  up  and  Hired  the  brauny  part  in 
lmall  dices,  leaving  the  v/ings,  legs  and 
rumps  whole  ; flew  all  in  gravy  with  a little 
fait  and  mace,  and  a Hired  lemon,  till  e- 
nough ; let  the  meat  lay  in«  the  middle  of 
the  diih,  with  the  legs,  wings  and  rumps 
about  it.  Garniih  with  orange  and  lemon, 
quartered. 

176.  Fowls  A la-Praife. 

Take  your  fowls,  draw  and  trufs  them, 
lard  them  with  thick  lards  of  bacon,  feafon 
them  with  pepper,  fait,  mace  and  iweet- 
herbs  ; take  a long  deep  Hew- pan,  and  put 
in  it  fome  Hices  of  bacon  and  veal;  then 
put  your  fowls  into  it,,moiHen  it  with  a glafs 
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tof  white  wine,  and  lome  gravy;  flew  it 
over  t our  (love,  turning  your  fowls  till  they 
are  enough;  make  a ragoo  of  fweet-breads, 
veal  cockfcombs,  or  oyfters,  which  you  like. 

Serve  them  up  hot. 

177.  to  make  Pullets  Surprize. 

Roaft  them;  if  a fmali  difh,  one  will  be 
fufficieni,  take  the  lean  of  your  pullet  from 
the  bone,  cut  it  in  thin  fiices  an  inch  long, 
.and.tofs  it  up  in  a little  cream,  a little  but- 
ter, with  flour  to  make  it  the  thicknefs  of 
a good  cream,  put  in  a little  pepper,  fait, 
and  mace;  boil  it  up,  and  fet  it  to  cool; 
then  cut  fix  or  feven  thin  round  fiices  of 
bacon,  put  them  in  petty  pans,  lay  feme 
forcemeat  on  each  flice,  working  them  up  on 
your  hand,  in  the  form  and  bignefs  of  a 
French  roll,  with  raw  egg,  leaving  a hol- 
low place  in  the  middle;  put  in  your  fowls, 
and  cover  them  with  lome  of  the  fame  force- 
meat, rubbing  in  fmooth  over  with  your 
hand  and  egg,  throw  fome  grated  bread  over 
them,  and  bake  them  in  a gentle  oven  three 
quarters  of  an  hour;  let  your  fauce  be  made 
of  butter  and  gravy,  and  a litile  Hired  lemon. 
Garnifir  with  crifp  parfley  and  orange. 

173  cio  kajh  Fowls. 

Let  your  fowls  be  roafeed,  and  cut  them 
up;  take  a flew  pan,  with  a Lttle  gravy  and 
butter  rolled  in  Hour,  feafoned  with  a little 
pepper  and  fait;  make  it  hot,  tho’  if  it  boils 
it  .will  make  them  hard;  pour  it  upo$  your 
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-difli  and  ferve  it  up  with  bread  fryed,  and 
lemon. 

179.  To  boil  Chickens.. 

Drefs  your  chickens  neatly,  Tinge,  draw 
them  at  the  vent,  and  trufs  them 3 put  a 
fkewer  in  rhe  thick  part  of  the  leg,  and  one 
at  the  bottom,  To  that  they  may  lay  flat  uo- 
on  your  difh;  boil  them  in.milk  and  water, 
and  a little  fait;  for  Tauce.,  melted  butter,  a 
little  creed  rice,  two  Tpoonfuls  of  white 
gravy,  a little  mace  and  lalt;  pour  it  over 
your  chickens  hot. 

180.  To  re  aft  Chickens. 

Po  - your  chickens  dry,  leave  their  heads 
■on,  draw  and  Tinge  them,  feald  then*  feet,  and 
take  their  nails  off;  then  put  a fkewer  thro’ 
uie  thick  part  of  the  leg,  take  the  head  with 
icon  the  fide;  fleewer  the  legs  down  to  the 
vent  and  -road  them;  make  the  fauce  of 
parfley  and  butter. 

1 8 1 . To  force  Chickens. 

Raife  the  (kin  on  the  bread  of  your 
-chickens  with  your  fore  finger;  take  Tome 
.parfley,  two  anchovies  ilired  final  1,  a little 
pepper,  Halt  and  nutmeg,  work  ic  up  with 
butter,  and  fluff  your  chicken  breads  with 
it,  lay  a flice  of  bacon  upon  them,  and  roafe 
-them:  when  your  chickens  are  enough,  take 
your  bacon  off,  bade  and  dredge  them ; for 
Tauce,  ufe  parfley,  anchovy,  liver,  and  yolk 
-of egg  bruiicd  fine;  take  a lauce-pan,  with 


a little  gravy  and  melted  butter,  and  put  in 
your  ingredients.  Serve  it  up  hot. 

182.  To  broil  Chickens . 

Singe  and  trufs  your  chickens,  cur  them 
down  the  backs,  fiat  them  with  your  cleaver, 
put  a fkewer  in  to  keep  them  fo,  and  lay  the 
in  fide  before  the  fire  to  broil  ; f’eafon  them 
■with  a little  mace  and  fait ; bafte  and  dredge 
them  with  bread  crumbs  ; and  when  they  are 
enough,  pour  on  your  fauce  made  of  gravy, 
butter  and  mufhrooms. 

183.  To  fry  Chickens. 

Take  four  chickens,  boil  them  almoft 
enough,  then  cut  them  in  pieces ; take  the 
juice  of  fpinage,  put  it  into  the  yolks  of 
eight  eggs,  with  fome  fhred  parfley  and  a 
grated  nutmeg  j your  ftew-pan  being  hot, 
with  clarified  butter,  dip  in  your  pieces  of 
chickens  in  the  green  batter,  and  fry  them 
gently  on  both  fides  ; for  fauce , melt  your 
"butter  pretty  thick,  put  in  fome  juice  of 
forrel,  a glals  of  white  wine,  make  it  hot, 
and  pour  it  on  your  difh. 

184.  To  roaft  Bucks. 

Take  your  ducks  and  frnge  them,  feald 
and  take  their  fkins  and  nails  off,  their  feet 
turn  upon  their  backs,  put  a fkewer  through 
the  thick  part  of  their  legs,  and  another 
through  the  bottom  ; rub  the  i-nfide  with  a 
little  pepper  and  fait,  fhred  an  onion,  and 
fome  lage  fmall,  roll  it  up  in  a lump  of  but- 
ter, and  put  it  into  the  belly ; roaft  them. 
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and  ferve  them  with  brown 
dilh. 

185.  To  boil  Ducks. 

Take  your  ducks  and  fkewer  them  as 
above,  finge  and  put  them  into  water,  and 
boil  them  j for  fauce,  take  fix  large  onions, 
boil  them  till  they  are  tender,  changing  the 
water  feveral  times  ; and  chop  them  Imall  ; 
put  a fpoonful  of  cream  to  them  to  make 
them  white  ; melt  your  butter,  and  put  in 
your  onions,  with  pepper  and  fait ; make 
your  fauce  hot,  lay  your  ducks  on  the  diih, 
and  pour  it  on. 

186.  To  make  Ducklings  A-la-mode. 

Take  your  ducklings,  finge  and  bone 
them,  feafon  them  with  a little  pepper  and 
fait,  and  lay  force  meat  in  the  infide  of  them  ; 
take  a dew-pan  with  butter,  put  in  your 
ducks  and  try  them;  take  them  out  and  let 
them  drain;  then  take  a clean  (lew-pan  with 
brown  gravy,  let  them  (lew  till  they  are 
enough,  and  ferve  them  up. 

187.  To  roaft  a Goofe . 

Take  your  goofe,  feafon  it  with  pepper 
and  fait,  onion,  fage,  and  an  apple  (lired 
very  fmall,  work  it  with  butter,  and  put  it 
into  the  belly  ; put  a fkewer  thro’  the  wings 
and  the  thick  part  of  the  legs,  and  another 
thro’  the  bottom  part  of  the  legs  and  the 
fide  bones ; finge  and  road  it ; and  when 
enough,  pour  gravy  upon  your  difh,  and 
apple  fauce  upon  a plate. 
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1 88.  lo  boil  a Coo/e. 

Singe  and  fkewer  your  goofe,  walh  it  well 
in  water,  and  boil  it  in  fait  and  water  ; cutthc 
white  part  of  fellery  half  an  inch  long,  wafa 
and  boil  it  in  fait  and  water,  till  its  tender  ; 
and  pour  it  into  a fieve,  to  drain  ; melt  fome 
butter  and  put  in  your  fellery,  lay  your  goofe 
on  a difh,  and  pour  your  fiuce  hot  over  it. 

1 89.  Ttf  dry  a Goofe. 

Take  afar  goofe,  and  drefs  it ; then  a quar- 
ter of  a pound  of  common  fait,  an  ounce  of 
faltpetre,  an  ounce  of  bay  fair,  beat  and  mix 
them  all  together,  rub  your  goofe  very  well  in- 
fide  and  out,  with  it ; let  it  lay  a week,  turn- 
ing and  rubbing  it  every  day  with  the  brine; 
then  hang  it  up  to  dry  ; when  well  dried,  lay 
it  in  a dry  place,  and  you  may  keep  it  two 
or  three  months  ; when  you  boil  it,  let  it 
have  a good  deal  of  water.  You  may  have 
turnips  or  cabbage,  boiled  and  ilewed,  or 
onion  lauce. 

1 90.  T 0 make  Geefe  A-la-mode . 

Take  two  geefe,  raiie  their  Heins  on  the 
bread,  and  make  a (Inning  of  fweet- breads, 
mufhrooms,  anchovies,  oyders  and  marrow; 
a little  pepper,  fait,  nutmeg  and  thyme, 
mix  all  thefe  together  with  the  yolk  ofe^o-  ; 
put  a little  under  the  fkin  on  the  bread,  and 
fome  in  the  bellies  ; lard  your  geefe  with 
lemon  peel,  then  brown  them,  and  put  them 
in  ilrong  gravy,  feafoned  very  high  ; when 
they  are  dewed  enough,  take  them  out,  put 
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jn  ajill  of  claret  and  thicken  it  a little  ; make 
it  hot,  lay  your  geefe  on  the  difn,  and  pour, 
your  lance,  over ’em. 

1 91.  To  roafl  a Green  Goo/e. 

Rub  your  goofe  in  the  infide  with  a little 
fait,  put  a lump  of  butter  in  it,  fkewer 
and  roafl  it  ; when  its  enough,  put  gravy 
on  your  dilb,  and  butter,  juice  of  fcrrel,  and- 
goofeberries,  in  a boat. 

192.  To  ftew  Geeje  Giblets . 

Scald  and  pick  them  clean,  break  the  two 
pinion  bones  ; cleave  the  head  ; cut  off  the* 
noflrils  ; take  the  eyes  out,  flip  the  flein  off 
the  neck  ; cut  them  in  three,  and  the  liver 
in  two  ; take  the  fkin  off  the  gizzard  and 
flice  it,  break  the  feet  and  take  the  nails  off; 
wafh  and  put  them  into  a flew-pan,  with  a 
quart  of  good  mutton  broth,  a bundle  of 
fweet herbs,  an  onion,  feme  whole  pepper,  and 
a blade  of  mace  ; cover  them  clofe,  and  let 
them  flew  till  quite  tender  ; then  take  a 
French  roll,  toafl  it  brown  on  all  fides,  and 
put  it  into  a flew-pan,  giving  it  a fhake, 
let  it  flew  till  there  is  juft  gravy  enough  to 
eat  them  with  take  out  the  fpice  and  herbs, 
put  the  roll  on  the  middle  of  the  difh  and 
your  giblets  round,,  and  pour  on  your  fauce. 

193.  To  roafl  Pigeons. 

Fill  them  with  parfley  clean  wafh’d  and 
chopped,  and  pepper  and  fait  roiled  in  butter; 
tie  the  neck  clofe,  put  a flee  we  r through 
the  legs,  and  roafl  them  ; when  they  are 

enough,. 
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enough  pour  parfley  and  butter  on  your 
difh. 

194.  To  boil  Pigeons. 

Take  your  pigeons,  put  the  legs  into  the 
Tides,  waffi  and  boil  them  then  ferve  them 
up  with  Hewed  ipinnage  and  grilled  bacon  * 
for  fauce  have  parfley  and  butter  in  a boat. 

195.  To  make  a Palpatoon  of  Pigeons. 

Take  iavoury  force-meat,  rolled  out  like 
paHe,  put  it  in  a butter’d  diffi,  lay  a layer 
of  thin  bacon,  fealon  your  pigeons,  and  lay 
them  in  ; flice  a fweet- bread,  afparagus- 
tops,  muffirooms,  cockfcombs,  and  the  yolks 
of  hard  eggs  ; make  of  them  another  force- 
meat and  lay  it  over  them,  bake  them,  and 
when  enough,  turn  them  into  a difh,  and 
pour  gravy  into  it. 

196.  To  broil  Pigeons  whole. 

Take  your  pigeons,  finge  them,  and  put 
the  legs  in  at  the  Tides,  make  a Huffing  of 
Hired  parfley,  hard  yolks  of  eggs,  bread- 
crumbs, pepper,  lalt,  and  mace,  work  it 
up  with  butter,  put  a little  into  the  bellies, 
rub  them  over  with  egg  and  bread-crumbs, 
lay  them  on  a diffi,  and  fet  them  into  the 
oven  when  they  are  enough,  put  gravy  and 
butter  upon  your  diffi. 

197.  Pigeons  tranfmogrified . 

Take  your  pigeons,  fealon  them  with 
pepper  and  fait,. roll  apieceof  puff  paHe,  and 
wrap  round  each  pigeon,  put  them  in  a 
cloth  and  tie  them  fo  that  your  paHe  do  not 
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break  ; *boil  them  an  hour  in  a good  deal 
of  water ; loole  them  carefully,  lead:  they 
Ihould  break  ; lay  them  on  your  difh,  and 
pour  on  a little  gravy.  You  may  do  them 
the  fame  way  and  bake  them. 

198.  Pigeons  in  a Hole. 

• Take  your  pigeons,  finge  and  feafon  them, 
put  a bit  of  butter  in  their  bellies  ; butter  a 
difh  and  lay  them  in  ; make  batter  of  milk,, 
eggs,  and  flour,  which  pour  all  over  them  ; 
bake  them,  and  fend  them  to  the  table. 

199.  Po  jugg  Pigeons. 

Pull  and  draw  your  pigeons,  and  finge 
them,  but  do  not  wafli  them  ; take  the  livers, 
give  them  a fcald  in  water,  and  bruife  them- 
with  the  yolks  of  two  hard  eggs,  fome  lemon 
peel  and  parfley  Hired  fine,  fuet  and  bread 
crumbs,  pepper,  fait,  and  nutmeg  ; work 
them  up  with  raw  egg,  and  put  a piece  into 
the  crops  and  bellies  ; few  up  the  neck  and 
vent,  dip  them  in  water,  and  feafon  them 
with  white  pepper  and  fait  ; put  them  in  a 
jug,  and  let  them  in  a kettle  of  cold  water, 
cover  the  jug  clofe  up,  and  let  it  boil  three 
hours  ; then  take  them  out  of  the  jug,  and 
lay  them  in  the  difh;  thicken  your  gravy  a 
little,  and  pour  it  on  your  pigeons. 

aco.  Po  grill  Pigeons < 

Take  your  pigeons,  finge  and  put  their 
legs  in  their  fides,  cut  them  down  their 
backs,  and  flat  them  with  your  cleaver  3 put 
a fkewer  in  to  keep  them  fiat,  then  lay  them 
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upon  the  grid-iron,  over  a flow  fire,  not  to 
make  them  black;  throw  a little  pepper  and 
fait  on  the  infide,  and  turn  them;  when  they 
are  enough,  put  a little  hot  gravy  upon  your 
difh;  take  a little  butter  upon  the  point  of 
a knife,  rub  them  over,  and  lay  them  on 
your  difh. 

201.  Pigeons  Jloved. 

Take  a fmall  cabbage  lettice,  juft  cut  out 
the  heart,  make  a force-meat,  and  chop  the 
heart  of  the  cabbage  with  it;  then  fill  up  the 
hole,  and  tie  it  acrofs  with  a pack-thread,  and 
fry  it  a light  brown,  in  frefli  butter;  pour  out 
all  the  fat,  lay  the  pigeons  round,  flat  them 
with  your  hand,  and  feafon  them  a little  with 
pepper,  fait,  and  beaten  mace;  take  care 
not  to  put  in  too  much  lalt;  pour  in  half  a. 
pint  of  white  wine,  cover  it  clofe,  and  let 
it  ftew  five  or  fix  minutes;  then  put  in  a 
i ill  of  good  gravy,  cover  them  clofe,  and 
let  them  ftew  half  an  hour;  take  a good 
piece  of  butter  rolled  in  flour,  and  fliake  it 
in;  when  its  thick,  take  it  up,  untie  it,  lay 
the  lettice  in  the  middle,  and  the  pigeons 
round;  put  in  a little  lemon  juice,  and  pour 
the  fauce  over  them ; ftew  a little  lettice, 
and  cut  it  in  pieces.  Garnifli  with  red  pickled 
cabbage. 

202.  Pigeons  in  Surtout. 

Stuff  your  pigeons;  then  lay  a flice  of  ba- 
con on  each  bread,  and  a flice  of  veal  beat  with 
the  back  of  a knife,  feafon’d  with  mace,, 
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pepper,  and  fait,  tie  them  on,  then  fpit  your 
pigeons  on  a fmall  fpit,  and  roaft  them;  bafte 
'em  fir  it  with  butter,  then  with  the  yolk  of  an 
egg,  dredge  them  with  bread  crumbs,  a little 
nutmeg,  and  fweet  herbs;  when  enough  lay 
them  in  your  difh,  and  have  ready  good 
gravy,  with  truffles,  morels,  and  mufhrooms, 
to  pour  into  your  difh.  Garnifh  with  lemon. 

203.  T '0  pickle  Pigeons. 

Take  your  pigeons  and  bone  them,  be- 
ginning at  the  neck,  and  turning  the  /kin 
down;  when  they  are  boned,  feafon  them 
with  nutmeg,  pepper  and  fait,  lev/  up  both 
ends,  and  boil  them  in  water,  white  wine 
vinegar,  fait,  and  whole  pepper;  when  they 
are  enough,  take  them  out  of  the  pickle, 
and  boil  it  with  a little  more  fait;  when  it 
is  cold,  put  in  your  pigeons,  and  keep  them 
for  ufe. 

204.  To  roaft  Partridges . 

Dr  aw  and  trufs  your  partridges,  and  roaft 
them;  when  you  ferve  them  up,  have  brown- 
ed crumbs  of  bread  on  your  difh,  and  brown 
gravy  and  bread  fauce  in  your  boat. 

205.  To  boil  Partridges. 

Draw,  finge,  and  trufs  your  partridges, 
take  off  their  feet,  and  boil  them ; for  fauce, 
take  fome  fellery  and  cut  it  halfan  inch  long, 
boil  it  in  fait  and  water  till  tender,  and  drain 
it;  melt  fome  butter  and  put  in  your  fellery, 
lay  your  partridges  on  the  difh,  and  pour  on 
your  fauce.. 
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20 6.  Young  Partridges  with  Oyfters'. 

Pick  fome  young  partridges,  draw  and 
finge  them,  mince  oyfters,  a little  parfiey, 
a little  pepper  and  fait,  work  it  up  with  a 
little  butter,  and  put  it  into  their  bellies; 
fpit  them,  cut  a flice  of  bacon,  and  wrap 
round  them;  when  they  are  enough,  take 
off  the  bacon,  bade  and  dredge  them;  take 
lbme  brown  gravy  and  oyfters,  made  hot, 
and  pour  it  on  your  partridges  on  the  diftu 
Do  not  roaft  them  too  much. 

207.  A Hafts  of  Partridges, 

After  having  roafted  your  partridges,  cut 
them  up;  take  a ftew-pan  with  gravy,  a 
ihallot  fhred  to  a pulp,  put  in  your  par- 
tridges. You  may  thicken  it  a little,  and 
fealon  it  to  your  tafte;  cover  it,  and  fet  it 
on  your  ftove  , but  not  to  boil.  When  it  is 
hot  ferve  it  up. 

208.  Yc  roaft  a Pheafant. 

Pick  and  draw  your  pheafant,  leaving  the 
head  and  feet  on,  lkewer  and  roaft  it;  and 
v/hen  it’s  enough,  ferve  it  with  brown  gravy 
on  yourdifh;  gild  the  bill,  tie  the  tail  feathers 
together,  and  tuck  them  in  the  vent;  have 
bread  fauce  in  a boat. 

209.  To  boil  a,  Pheafant. 

Pick,  draw,  and  fkewer  your  pheafant, 
dump  the  legs,  and  leave  the  head  on,  boil 
it  in  a good  deal  of  water;  boil  fome  fel- 
lery  tender,  put  it  .into  a little  melted  but- 
ter, with  a little  fait  to  your  tafte;  lay  your 
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pheafant  on  the  difh,  and  poor  your  lauce 
over  it. 

210.  To  fiew  a P he aj 'ant. 

Stew  it  in  veal  gravy ; take  artichoke  bot- 
toms parboiled,  and  ibme  chefnuts  blanch- 
ed; when  your  pheafant  is  enough,  fkim  the 
gravy,  put  in  the  chefnuts  and  artichoke  bot- 
toms, with  a little  mace  beat,  pepper  and 
lalt  to  fealbn  it,  and  a glafs  of  white  wine; 
and  if  you  do  not  think  it  thick  enough,- 
put  in  a bit  of  butter  rolled  with  flour;  put 
in  a little  juice  of  lemon,  pour  the  fauce  over 
the  pheafant,  and  have  ibme  forcemeat  balls- 
fryed  to  put  into  the  difh. 

2ir.  To  boil  a Peacock. 

Flea  off  the  fkin,  but  leave  the  rump 
whole,  with  the  pinions;  then  mince  the 
flefh  raw,  with  fome  beef  fuet,  feafon’d  with, 
fait,  pepper,  nutmeg,  and  fome  fweet- herbs 
flared  fin  all,  mix  them  all  together  with 
egg,  and  fill  the  fkin-  of  your  peacock; 
few  it  in  the  back,  and  let  it  to  flew  in  a 
deep  difh,  in  fome  Itrong  broth,  white  wine, 
a little  fair,  mace,  marrow,  artichokes  boil- 
ed and  quartered,  chefnuts,  grapes,  barber- 
ries, pears  quartered,  and  fome  of  the  meat 
made  in  balls;  cover  it  with  another  large 
difh,  and  when  its  dewed  enough,  ferve  it 
up  with  fippets.  Garnifhwith  diced  lemon, 
and  lemon  peel  whole,  run  it  over  with 
melted  butter,  and  the  yolks  of  hard  eggs- 
and  chefnuts. 
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*212.  To  roaft  Moor  Game. 

Pick  and  draw  them,  leave  the  head  and 
feet  on,  fkewer  them  as  a pheafant,  and 
finge  and  roaft  them;  when  they  are  enough, 
pour  gravy  on  yourdifti,  and  bread  fauce  in 
a boat. 

213.  To  roaft  a Guinea -Hen. 

Pick,  draw,  and  finge  it,  fkewer  it  as 
you  do  moor-game,  lard  it  with  bacon,  and 
roaft  it;  put  gravy  on  the  difh,  and  bread 
fauce  in  a boat. 

214.  To  roaft  Wild  Ducks. 

Pick,  draw,  and  fkewer  them,  with  their 
feet  upon  the  backs,  and  their  flumps  up- 
ward, cut  the  neck  off  clofe,  leaving  the 
fkin,  and  put  a bit  of  fait  and  butter  in  the 
belly,  finge  and  roaft  them;  for  fauce,  ufe 
a little  brown  gravy,  and  red  wine  on  your 
difh. 

2 1 5.  T 0 dr  efts  a Wild  Duck. 

Half  roaft  your  duck,  then  take  it  off 
the  fpit,  ana  lay  it  on  adifh;  carve  it,  but 
leave  the  joints  hanging  together,  in  all  the 
incifions:  put  on  .fait,  pepper,  and  the  juice 
of  lemon  or  orange ; turn  it  on  the  breaft; 
prefs  it  hard  with  a plate,  put  to  ir  a little 
gravy,  and  fet  it  to  ftew;  turning  it;  ferve 
it  up  hot  in  its  own  gravy. 

216.  To  dr  efts  a Ruddock. 

It  is  a water  bird,  much  like  a duck  but 
the  flefh  is  more  delicious  than  that  of  ducks; 
drels  ft  in  the  lame  manner  you  do  ducks. 

217. 
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tij.  2$  Twy?  <3  G<?^. 

Take  a wild  goofe  and  Ikewer  it  as  you  do 
a tame  goole,  put  a bit  of  pepper  and  fait 
in  the  belly,  finge  and  roall  it.;  for  fauce, 
ufe  gravy  and  red  wine  upon  the  difh. 

2 1 8.  Ortolans  roaSled. 

Bard  them,  or  let  them  be  plain,  putting 
a vine  leaf  between  them;  when  they  are 
fpitted,  fome  crumbs  of  bread  may  be  ulcd 
as  for  larks;  its  the  belt  to  fpit  them  fide- 
ways. 

219.  Or t oluns  fryed. 

After  they  are  fryed,  foak  them  in  a little 
broth,  put  them  in  a Hew- pan  with  butter, 
and  feafon  them  well;  to  thicken  the.  fauce, 
mix  with  it  fome  fweet  breads  Hired,  a little 
gravy  and  mufhrooms;  and  when  all  is  well 
Hewed  ferve  it  up.  Garnifh  with  piHachos 
and  pomegranate. 

•220.  To  drejs  Ruffs  and  Reifs. 

They  are  Lincolnshire  birds,  and  you  may 
fatten  them  with  white  bread,  milk  and  Su- 
gar; they  feed  fall,  and  will  die  in  their  fat, 
if  not  killed  in  time ; pick  and  draw  them, 
turn  their  feet  upon  their  backs,*  and  fpit 
them  fide-ways  ; road  them  with  vine  leaves 
upon  them,  and  when  they  are  near  enough, 
take  off  the  leaves,  and  ferve  them  quick 
with  gravy  and  butter. 

221.  To  roaft  IVood-  Cocks. 

• Pick  them,  turn  their  feet  upon  their 

backs,  cut  their  wings  off  as  you  do  a duck, 

v put 


( 77  ) 

put  a fkewer  through  the  thighs  and  the 
head,  for  the  legs  and  bill  to  (land  up,  fpir 
them  fide-ways,  and  have  ready  a toad  of 
bread  to  fet  under  for  the  train  to  drop  on; 
then  lay  your  toads  on  the  did),  pour  on 
butter  with  a little  gravy,  and  lay  on  your 
woodcocks. 

222.  To  roaft  Snipes. 

You  mud  road  them  the  fame  way  as  you 
do  woodcocks,  with  toads. 

223.  To  roafl  Thrujhes. 

Pick  them  clean,  truls  them,  put  them 
upon  a fkewer,  tie  them  to  a fpit,  and  road 
them,  bading  and  dredging  them  with 
crumbs  of  bread;  take  a little  gravy  and  a 
(ballot  dired  fmall;  when  they  are  enough, 
make  your  gravy  hot,  pour  it  on  your  diih, 
and  lay  on  your  birds-  You  may  road  lap- 
wings after  the  fame  manner. 

224.  To  roafi  Quails. 

Trufsyour  quails,  put  into  their  bellies 
a little  butter  and  fait,  and'  a few  Tweet- 
herbs  Hired;  put  them  on  a fmall  fpit 
to  road,  and  when  they  are  warm,  bade 
them  with  fait  and  water,  a little  at  the  firft; 
then  dredge  and  bade  them  with  butter; 
take  a little  gravy,  dared  an  anchovy,  and 
put  into  it,  with  two  or  three  final  lots,  diced 
and  boiled,  make  it  hot  and  ferve  them  up. 

2.25.  -Jo  vo aft  IVoodcocks  the  French  way. 

Cu  t lonae  woodcocks,  pull,  draw,  wall), 
.and  truls  them;  then  lard  them  with  bacon, 
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and  roaft  them;  ferve  them  upon  toafts 
dipped  in  the  juice  of  orange,  with  the  gravy 
made  warm. 

226.  To  roaft  Plover . 

Take  your  plover,  pick  and  draw  them, 
cut  the  necks  off  clofe,  turn  their  feet  back, 
put  a fkewer  thro’  their  thighs,  and  roaft 
them;  ferve  them  up  with  gravy  and  butter 
on  your  difh. 

2 27.  To  roaft  Teal. 

Take  your  teal,  pick  and  draw  them,  cut 
their  necks  off  dole,  fkewer  them  as  you  do 
a wild  duck,  grate  a little  nutmeg  and 
fait,  which  put  into  them,  and  roaft  them  ; 
ferve  them  up  with  gravy  and  red  wine  upon 
your  difh. 

228.  Plovers  Capuchine. 

Take  four  hog’s  ears,  boil  them  tender, 
put  a piece  of  force  meat  and  your  birds  in 
the  ears,  with  the  head  outwards,  fet  them 
upright,  the  tips  of  the  ears  falling  back- 
wards; wafh  them  with  eggs  and  crumbs, 
then  bake  them  gently ; and  ferve  them  up 
with  gravy. 

229.  To  boil  Teal. 

Drefs  your  teal  and  fkewer  them,  take  oy- 
fters,  a few  fweet-herbs,  parfley  and  fage, 
flired  them,  work  them  up  with  a little  but- 
ter and  pepper,  and  put  into  their  bellies; 
tie  their  necks  and  vents,  and  when  your 
water  boils  put  in  the  teal,  boil  them  tender, 
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and  ferve  them  up  with  gravy,  anchovy 
lauce,  and  oyfters. 

230.  To  roafl  Teal  with  Olives . 

Mince  the  livers  with  parfley,  onions, 
muni  rooms,  feraped  bacon,  and  a bit  of 
butter,  mix  altogether,  and  put  them  into  the 
bellies  of  your  teal  ; then  wrap  them  up  in 
llices  of  bacon,  paper  and  road  them  \ while 
they  are  roafting,  take  out  the  hones  of  your 
olives,  blanch  them,  put  them  in  a ftew-pan 
with  a little  veal  gravy,  and  let  them  have  a 
boil ; your  teal  being  ready,  take  off  the  pa- 
per and  bacon,  and  difli  them  up  with  your 
ragoo  of  olives  over  them. 

2j  x , To  boil  Rales, 

Cut  off  their  heads  and  legs,  trufs  them, 
and  put  them  into  a ftew-pan  with  ftrong 
broth,  and  a gill  of  white  wine  j feafon  them 
with  fait,  pepper,  whole  mace,  and  currants; 
when  they  are  enough,  difli  them  on  flppetsj 
thicken  your  broth  with  bread-crumbs  and 
butter,  a little  juice  of  lemon,  and  ferve 
them  up  hot. 

232.  To  Slew  Lapwings, 

Pick,  draw,  and  finge  them,  cut  them  in 
two,  put  them  in  a ftew-pan,  with  an  onion 
cut  final],  fome  butter,  a veal  fweet-bread 
ihred,  give  them  a fry,  and  put  to  them 
gravy,  a little  white  wine,  and  m 11  fti rooms  ; 
let  them  dimmer  ’till  they  are  enough,  fkim 

off  the  top,  let  them  be  well  tailed,  and 
lerve  them  up  hot. 
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233.  *10  roajl  a Hern . 

T-et  the  Hern  be  puked,  lard  the  bread 
and  back,  road,  and  bade  it  with  butter 
and  white  wine,  dredge  it  with  fweet-herbs 
dared,  and  bread-crumbs  ; make  a fauce  of 
the  yolks  cf  eggs  beaten,  anchovies,  a little 
claret  and  vinegar  ; when  its  roaded,  ferve  it 
up..  Garnifh  with  lemon  and  orange. 

234.  To  flew  a Heath  Cock . 

Flea  off'  the  [kin,  leave  the  rump,  legs 
and  pinions  whole,  mince  the  fiefh  with  beef 
fuet,  feafoned  with  fait,  pepper,  and  fweet- 
herbs  minced,  and  raw  yolks  of  eggs  j mix 
thefe  all  well  together,  with  three  artichoke 
bottoms  boiled,  blanched  chefnuts,  marrow, 
fkirrets  boiled  and  minced  fmall ; then  fill 
the  fkin,  and  prick  it  up,  dew  it  in  a deep 
dew- pan  with  ftrong  broth,  marrow,  mace, 
white  wine,  fair,  artichokes  quartered,  chei- 
nuts,  barberries,  grapes,  and  pears  quar- 
tered, and  fome  of  the  minced  meat  made 
into  balls  ; when  its  done,  ferve  it  up  with 
fippets,  and  yolks  of  hard  eggs. 

235.  To  rotift  Dotterels. 

Take  dotterels,  pick,  drawr,  and  trufs 
them,  (Inge  and  wrap  them  about  with  a 
[lice  of  bacon,  fpit  them,  and  lay  them 
down  to  road  ; when  they  are  near  enough, 
take  ofFyour  bacon,  bade,  and  dredge  them, 
and  ferve  them  up  with  gravy  and  butter  on 
your  difh. 
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236.  CI 0 roast  Larks. 

Pick  them,  and  cutofF  their  necks  clofe, 
turn  their  feet  back,  put  them  on  a fkewer, 
and  tie  them  on  a fpit,  finge  and  bade  them, 
dredge  them  with  crumbs  of  bread  ; then 
break Tome  eggs  at  the  end,  pour  the  egg  out,, 
and  wadi  the  diells;  when  they  are  dry,  put 
fome  dryed  crumbs  of  bread,  and  a roaded 
lark  in  every  diell,  have  crumbs  upon  your 
didi,  and  ferve  them  up  as  eggs  indiells.. 

237.  To  drejs  Larks  Pear  Fajhion ; 

Pick  them,  and  cut  their  necks  clofe  and 
their  legs  off;  fealon  them  with  fait,  pep- 
per, and  mace ; make  a forcemeat,  and 
wrap  up  every  lark  in  the  diape  of  a pear 
dick  one  leg  in  the  top,  like  the  dalk  of  a 
pear,  rub  them  over  with  the  yolk  of  am 
egg  and  bread  crumbs  ; bake  them  in  a 
gentle  oven  fo  ferve  them  up..  You  may 
garnidi  any  other  birds  with  them.. 

233.  To  roa&  a Hare.., 

Cafe  your  hare,  cut  off  the  feet,  wadi  it, 
and  put  the  wings  into- the  bread,,  give  a cut 
on  each  dde  the  tail  to  let  the  legs  fall  to 
the  fide ; take  a fkewer  and  put  it  thro’  the 
legs  and  cheek  for  it  to  lay  round  ; take 
fome  bread-crumbs,  fuet,  mace,  pepper  and 
fait,  and  a few  fweet-herbs,  wet  them  with 
egg,  and  beat  them  in  a mortar,  roll  it  up,  put 
it  into  the  belly,  and  few  it  up  5 tie  the  legs, 
whh  a dring,  to  keep  it  from  darting  ; 
fpit  it  and  lay  it  down  to  road  ; if  it  is  am 
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old  on?,  bade  it  a little  at  the  hrd  with  milk, 
for  to  tender  it ; afterwards  you  may  bade  it 
with  butter  ; when  it  is  enough,  pour  gravy 
and  butter  on  yourdifh  ; have  fvveetfauce  in 
aboat,  madeof  pulpof  apple,  redv/ine, fugar, 
and  cinnamon,  or  currant  jelly.  You  may  gild 
the  ears,  or  may  lard  it,  if  you  pleafe. 

239.  Lo  rcaft  a Leveret. 

Cafe  it,  and  leave  its  ears  and  feet  on, 
put  a fkewer  down  the  neck  for  the  head  to 
Hand  up,  alfo  another  thro’  its  hind  legs, 
and  another  thro’  its  fore-feet  and  bread, 
for  to  lay  flat  \ lay  it  down  to  road,  and  bade 
it  with  butter  ; when  its  enough,  pour  gra- 
vy on  your  difh,  and  have  fvveet  fauce  in  a 
boat.  Gild  the  ears.  ' 

24c.  Lo  roahr  a Here  with  the  Skin  ori . 
Take  out  the  bov/els,  wipe  the  infide  with 
a clean  cloth,  make  a pudding  as  in  the  for- 
mer receipt,  put  it  into  the  belly,  and  few 
it  up  ; thrud  your  hand  between  the  fkin 
and  the  body,  and  rub  butter  and  fpice  in- 
corporated together  over  the  flefh,  then  few 
up  the  hole  of  the  fkin  and  road  it,  bading  it 
with  boiling  wrater  and  fait,  till  its  above  half 
roaded;  then  let  it  dry,  till  the  fkin  fnoke, 
and  pull  it  off  by  pieces ; then  bade  it 
with  butter,  and  dredge  it  with  Hour,  grated 
bread  and  fpice  ; make  a lauce  of  butter, 
gravy,  and  claret. 

241.  To  fry  a Hare. 

Cafe  it,  cut  off  the  wings  and  legs  whole,. 
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and  cut  the  reft  in  pieces  ; take  a ftew-pan 
with  butter,  dredge  your  hare,  and  lay  it 
in,  and  when  fryed  on  one  fide,  dice  fome 
onions,  pur  them  into  your  ftew-pan,  with 
a little  mace,  pepper  and  faft,  gravy,  and 
red  wine,  as  much  as  will  do  for  fauces  let 
it  dimmer,  and  ferve  it  up  hot. 

242.  To  make  Civet  of  a Hare. 

Takeout  all  the  bones  and  finews  of  the 
hair,  cut  one  half  in  thin  dices,  and  the  other 
half  in  pieces  an  inch  thick,  dour  them,  and 
fry  them  in  butter  quick  as  collops;  have 
ready  fome  gravy,  made  good  with  the  bones 
of  the  hare  and  beef,  put  a pint  of  it  into 
the  pan  to  the  hare,  fome  muftard,  and  a 
little  elder  vinegar,  cover  it  ciofe,  and  let 
it  boil  foftly  'till  its  as  thick  as  cream;  then 
difti  it  up  with  the  head  in  the  middle. 

243.  To  drefs  a Hare,  the  Szvi/s  way. 

Cut  the  hare  in  quarters,  lard  it,  put  it 
into  a ftew-pan,  with  good  broth,  and  a 
little  wine,  fealon’d  with  fait,  pepper,  and 
cloves;  while  it  is  ftewing,  tofs  up  the  blood 
and  liver  fhred,  with  a little  dour  in  a ftew- 
pan,  put  in  fome  capers,  fton’d  olives,  and  a 
drop  of  vinegar,  and  ferve  it  up. 

244.  A jugged  Hare. 

Cut  it  into  handfome  pieces,  lard  it  with 
little  dips  of  bacon,  feafon  it  with  pepper, 
lalt  and  mace,  lay  it  into  a jug,  put  half 
a pound  of  butter  over  it,  and  tie  it  ciofe; 
either  fend  it  to  the  oven,  or  put  it  into  a pot 
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of  boiling  water  three  hours;  when  its 
enough,  put  it  into  the  flew-pan,  lkim  off 
the  top,  and  put  the  gravy  to  the  hare  with 
a little  more  good  gravy  to  it;  thicken  it  a 
little,  make  your  hare  hot  in  it,  and  ferve 
it  up. 

245.  To  roaft  Rabbets . 

Take  a couple  of  rabbits,  cafe  and  fkev/er 
them  fide  to  fide;  while  they  are  roafling, 
boil  lome  parfley  and  the  livers  flared  very 
frnall,  and  mix’d  with  melted  butter ; when 
they  are  enough,  cut  off  their  heads,  and 
cleave  them  in  two;  pour  your  fauce  upon 
the  difli,  lay  on  your  rabbets,  and  the  heads 
on  each  fide.  You  may  put  a pudding  in. 
their  bellies,  if  you  chufe. 

246.  To  boil  Rabbets . 

Cafe  and  trufs  them  as  you  do  a hare  for 
roafling,  put  them  in  milk  and'  water,  and 
boil  them;  boil  fome  onions  tender,  change 
ing  the  water,  Hired  them  final!,  and  mix., 
them  with  melted  butter,  a little  cream,  a 
little  pepper  and  fait,  and  when  the  rabbets 
are  boil’d  enough,  pour  it  over  them. 

•247 . To  drefs  Rabbets  Mo  or  game  way , 

Take  young  rabbets  and  cafe  them,  cut 
off  their  wings  and  heads,  bone  them*  half 
way,  pull  off  the  flic  ins,  but  leave  the  feet 
and  claws  on,  put  in  a little  forc’d -meat, 
double  your  rabbets  up,  and  fkewer  them 
like  a fowl;  put  a fkewer  at  the  bottom 
thro’  the  legs  and  neck,  and  tie  it  with  a 
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248.  To  drejs  Rabbets  with  Bacon. 

You  mud  cafe  them  and  leave  the  heads 
on  ; take  out  all  die  bones,  leafon  them 
with  a little  mace  and  fait,  lay  thin  flices  of 
bacon  upon  them,  roll  them  up  tight ; turn 
the  heads  and  flcewer  them  to  the  lide,  tie 
each  end  with  a firing  to  keep  it  dole  ; you 
mu  ft  lay  them  on  a difli  to  bake,  put  butter 
over  them,  and  dredge  them;  For  Jauce>. 
u(e  parfley,  liver  and  butter.  — Three  will  be 
enough  for  a difli ; lay  them  with  their  heads 
in  the  middle. 

249.  To  make  Bulled  Rabbets . 

Take  two  young  rabbets,  and  boil  them 
in  milk  and  water,  pull  the  meat  in  fliives, 
and  put  it  into  your  flew- pan,  with  a little 
white  gravy,  a glafs  of  white  wine,  a little 
fait  and  nutmeg,  thicken  it  a little  ; and 
when  you  ferve  it  up,  lay  the  heads  in  the 
middle.  Garnifh  with  diced  lemon. 


250.  To  flew  Rabbets  the  French  way. 

Divide  your  rabbets  into  quarters,  lard 
the  ill  with  pretty  large  lardoons  of  bacon, 
and  fry  them  ; flew  them  in  a flew- pan  with 
Arong  broth,  white  wine,  fait,  pepper,  a 
bunch  oflweet  herbs  fryed,  flour  and  orange. 

251.  A FricaJJee  of  Rabbets . 

Cafe  your  rabbets,  and  cut  them  in  quar- 
ters, flour  and  fry  them  brown  in  butter. 


put 
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put  lome  gravy  into  a (lew  pan  with  mufti - 
rooms,  morels,  artichoke  bottoms,  and  put 
in  your  rabbets  feafoned  to  yourtafte  ; let  it 
over  the  fire,  and  make  it  hot,  tho’  not 
to  boil  5 difh  your  rabbets,  and  pour  your 
fauce  over  them. 

252.  A White  Fricaffee  of  Rabbets. 

Take  two  young  rabbets,  half  boil  them, 
and  cut  them  up;  take  a ftew-pan,  with 
lome  white  gravy,  and  crumbs  of  bread; 
when  they  are  fteeped  a little,  prefs  them 
thro’  a fieve ; to  thicken  your  gravy,  put 
the  rabbits  into  your  ft.ew»pan  with  a l.tde 
cream,  oyfters,  mufhrooms,  a little  mace, 
lalt,  nutmeg,  and  butter;  let  it  over  your 
ftove  to  be  hot,  tho’  not  to  boil;  ferve  it 
up  with  your  fauce  as  thick  as  good  cream. 

253.  To  Fricaffee  Chickens , 

Take  two  or  more  chickens,  and  half  road 
them,  cut  them  up  as  you  would  do  for 
eating,  fkin  them,  take  off  half  the  pinion  and 
the  ends  of  the  bones,  to  make  them  look 
ivell ; take  a ftew-pan  with  lome  white  gravy, 
thicken  it  with  bread,  and  (train  your  gravy 
thro’  a fieve;  put  it  into  your  ftew-pan  with 
the  chickens,  a little  mace,  nutmeg,  fait  and 
butter,  roll’d  in  flour,  a little  cream  and  mufh- 
rooms; fetit  over  your  (love  to  fimmer,  and 
when  you  ferve  it  up,  leave  out  the  neck  part. 

254.  A brown  FricaJJ'ee  of  Chickens. 

Take  your  chickens,  finge  and  cut  them 
up,  flat  them  a little,  and  fry  them  brown; 

put 
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put  them  in  your  dew-pan  with  a little  gra- 
vy, and  white  wine,  feafon’d  to  your  tafte; 
thicken  it  a little,  and  ferve  it  up  hot. 

255.  To  Fricajjee  Sweet- Breads. 

Take  your  lweet- breads,  and  boil  them 
in  water,  lair,  whole  pepper,  and  mace; 
when  they  are  enough,  lay  them  on  your 
difh,  and  have  ready  a white  fauce  made 
like  your  fricalfee,  to  pour  over  them. 

256.  A fricajjee  of  Pigs  Feet  and  Ears. 

Take  four  pigs  feet  and  four  ears,  boil 
them  tender,  cut  the  ears  long,  and  fplit 
the  feet,  take  out  the  great  bones,  then  put 
them  in  a dew-pan,  with  Tome  white  gravy, 
a little  cream,  mace,  fait,  butter  and  bread- 
crumbs; drain  it  thro’  a fieve,  and  ferve  it 
up  hot. 

257.  A Fricajjee  of  Brown  Tripes . 

Take  your  tripes,  boil  them  tender,  and 
cut  them  long;  have  Tome  good  brown  gra- 
vy thickened,  give  them  a diake,  and  ferve 
them  up  hot. 

258.  A Fricajjee  of  Eggs. 

Boil  eight  eggs  hard,  and  cut  them  in 
quarters;  take  a little  brown  gravy,  fait, 
mace,  white  wine,  and  thicken  it;  lay  your 
eggs  on  the  difh,  and  pour  your  fauce  hot 
over  them. 

259.  A IV hit e Fricajjee  of  Eggs. 

Boil  your  eggs  hard,  cut  fome  in  quar- 
teiS;  and  have  lome  whole  yolks;  make  a 
white  fauce  as  you  do  for  other  fricadees, 

and 
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and  pour  it  over  them  ; cut  three  of  the  hard 
yolks,  and  lay  round  them. 

260.  A FricaJJe  of  Mujhrooms . 

Hub  your  fmall  mufhrooms,  peel  the  large 
ones,  and  cut  them  in  four  ; put  them  firft 
in  water,  then  take  them  out  and  put  them 
in  a pan  over  the  fire  to  flew  gently  ; put  in  a 
little  fait,  and  when  they  are  enough,  take 
them  out  of  the  liquor  to  drain  ; then  put 
them  into  a (lew-pan,  with  a little  cream 
and  fome  of  their  own  liquor,  a piece  of 
butter  rolled  in  flower,  alittle  mace  and  whole 
pepper;  make  them  hot,  take  out  the  pep- 
per, and  ferve  them  up. 

26  r.  To  Ft  i coffee  Artichoke  Bottoms. 

Scrape  the  bottoms  clean,  boil  them,  and 
cut  them  in  large  dices,  put  them  in  alittle 
white  gravy  and  cream,  and  a little  butter 
rolled  in  flour  ; feafon  them  with  fait,  pep- 
per and  nutmeg,  give  them  a (hake  over 
the  fire,  and  ferve  them  up  hot. 

262.  To  Frica fee  a Pig. 

Halfroaft  your  pig,  then  take  it  up,  and 
drip  off  the  coat  ; pull  the  meat  in  flakes 
from  the  bones,  and  put  it  into  a flew  pan 
with  fome  gravy,  white  wine,  a little  vine- 
gar, an  onion  Ruck  with  doves,  fome  mace, 
a bunch  of  fweet  herbs,  fome  fait  and  lemon- 
peel  ; when  its  almoft  enough,  take  out  the 
onion,  herbs  and  lemon-peel,  and  put  infome 
mufhrooms  ; thicken  it  with  cream.  The 
head  mufi  be  roafled  whole  and  let  in  the 

middle 
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middle  of  the  difh,  and  the  fricaffee  round  k. 

Garni  ill  with  diced  lemon. 

263.  To  Fricaffee  Skirrets. 

Wafh  the  "roots  very  well,  and  boil  them 
hill  they  are  tender;  then  take  off  the  {kins* 
and  cut  the  roots  in  dices  ; have  ready  a 
little  cream,  a piece  of  butter  rolled  in  flour, 
the  yolk  of  an  egg  beat,  a little  white  wine 
and  nutmeg  grated,  and  fait,  mix  all  toge- 
ther, and  pour  the  fauce  over  the  roots  jn 
your  difh. 

264.  Eggs  with  Endive. 

Blanch  fome  endive,  prefs  it  well,  give  it 
two  or  three  cuts  with  a knife,  and  put  it 
into  a (lew-pan,  wet  it  with  a little  gravy, 
and  let  it  {lew  half  an  hour ; poach  half  a 
dozen  eggs,  and  trim  them  ; pour  the  en- 
dive on  your  difh,  lay  your  eggs  in  order 
*upon  it,  and  ferve.it  up  hot. 

265.  To  make  Stuffed  Eggs. 

Take  a dozen  eggs  and  boil  them  hard, 
peel  and  cut  them  in  two,  take  the  yolks 
out  off  them,  and  put  them  in  a mortar, 
with  a piece  of  butter,  fome  young  onions, 
parfley  and  mufhrooms  fhred,  a little  bread 
ileeped  in  creamy  feaion  and  pound  them 
all  together  ; then  fill  the  whites  of  your 
-esgs  with  it,  and  fmooth  them  with  a knife 
and  raw  eggs ; put  fome  fluffing  in  the  difh  you 
intend  to  ferve  them  in,  fetyour  eggs  in  or- 
der, and  bake  them  in  an  oven  ; when  they 
are  enough,  pour  on  them  a little  hot  gravy. 

H 266.  To 
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266.  To  make  Eggs  in  Mocnfhine . 

Break  your  eggs  into  a difh  upon  fome 

oil  either  melted  or  cold,  drew  fome  fait  on 
them,  and  fet  them  over  a chafling-difh  of 
coals,  and  cover  them ; but  make  not  the 
yolks  too  hard;  make  your  fauce  ofan  onion 
cut  in  round  dices,  and  fried  in  good  oil  ; 
put  to  them  a little  verjuice,  fait  and  grated 
nutmeg,  and  ferve  them  up  hot. 

267.  Eggs  with  the  Juice  cf  Serve! . 

Poach  your  eggs,  pound  fome  forrel,  and 

put  the  juice  of  it  into  a difh,  with  fome 
butter,  two  or  three  raw  eggs,  and  fome 
fait  and  nutmeg  ; make  all  this  into  a fauce, 
and  pour  it  on  your  poached  eggs,  fo  lerve 
them  up. 

268.  Eggs  with  Anchovies. 

Poach  your  eggs,  lay  them  in  a difh,  and 
trim  them  round  with  a knife ; then  melt 
fome  butter,  with  anchovies  fry’d,  flour, 
fait  and  juice  of  lemon  ; pour  it  upon  them, 
and  ferve  them  up. 

269.  To  make  an  Amllet  of  Eggs . 

Take  what  quantity  of  eggs  you  want, 
beat  them  well,  and  feafon  them  with  fait 
and  whole  pepper,  to  your  liking  ; have 
ready  your  frying-pan  with  a good  deal  of 
frefh  "butter  made  hot  ; put  in  your  eggs 
with  four  fpoonfuls  of  flrong  gravy  ; have 
cut  parfley  and  cives  to  throw  over  them, 
turning  them  ’till  enough  ; lqueeze  the  juice 
of  a lemon  or  an  orange  over  them,  and  lerve 
them  for  a fide-difn.  270.  To 
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• 270.  Eggs  with  Spmage. 

Boil  your  fpinage,  and  fqueeze  if  dp 
take  a ftew-pan  with  a little  gravy  and  bi 
ter,  put  in  your  fpinage  to  ftew  a litt. 
poach  lix  eggs,  lome  fippets,  to  lay 
round  your  fpinage,  and  put  the  eggs  upon 
it. 

27  1 . To  make  an  Egg  as  large  as  Jix. 

Tag-e  fix  eggs,  part  the  yolks  from  the 
whiter,  and  boil  them  in  a bladder  ’rill  they 
are  hard}  then  take  them  out,  put  them 
into  another  bladder,  and  pour  the  whites 
round  > tie  them  up  oval  or  round,  and  boil 
them.  You  may  ferve  them  with  fallads. 

27  2.  To  make  Bubble  and  Squeak. 

Take  cabbage,  boil  and  drain  it,  cut  it 
fmall,  and  put  it  into  a ftew-pan  with  but- 
ter, and  fome  young  onions  cut  fmall}  take 
fome  dices  of  beef  that  hath  been  either 
boiled  or  roafted,  fry  them,  and  put  to  them 
a little  vinegar,  pepper,  kilt,  and  a fpoon- 
ful  of  gravy.  Serve  it  up  hoc, 

273.  Topol  Lobfters . 

Take  your  lobfters,  boil  them,  take  out 
the  meat  of  the  tail  and  claws,  and  feafon 
them  with  fait,  mace  and  pepper  j put  them 
into  3 pot,  lay  butter  over  them  and  bake 
them  j when  they  come  out  of  the  oven, 
take  them  out  of  the  pot,  put  them  into 
long  pots,  clear  off  the  butter  that  they 
were  baked  in,  and  add  a little  frefh  butter ; 
bruile  the  feed  of  your  lobfters,  and  put  it  in- 
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to  the  butter,  make  it  hot  and  pour  it  into 
your  pots  and  fet  them  to  cool  tor  ufe. 

274.  To  pot  Beef. 

Take  as  much  beef  as  you  think  proper, 
cut  it  in.  pieces,  take  fome  falt-petre  and 
commom  fait,  and  feafon  it,  put  it  into  a 
pot,  lay  half  a pound  of  butter  over  it,  and 
let  it  Hand  all  night  in  the  oven  to  flew; 
take  the  beef  with  gravy  and  butter  into  a 
mortar,  and  beat  them  fine;  if  its  not  fea- 
foned  enough,  put  more  to  it;  put  it  clofe 
down  in  long  pots,  and  when  cold  cover 
them  over  with  butter,  and  keep  them  for 
ufe. 

275.  To  pot  Vemfon. 

Take  your  venifon,  cut  it  in  pieces,  fea- 
fon it  with  fait,  mace  and  pepper,  and  a little 
fait  petre;  put  it  into  a pot  with  fome  but- 
ter over  it,  and  fet  it  in  the  oven  all  night ; 
when  its  baked,  beat  it  in  a mortar,  take  off 
the  fat,  with  a little  of  the  gravy ; when 
you  have  beat  it,  put  it  into  your  pots, 
preiTed  down,  and  keep  it  for  ufe. 

276.  Potted  Hare. 

W afh  your  hare  clean,  wipe  it  with  a cloth 
from  the  blood,  cut  it  in  pieces,  and  feafon  it 
with  fait,  mace,  pepper  and  nutmeg,  put  it  in  to 
a pot,  lay  a pound  of  butter  over  it,  let  it  (land 
in  the  oven  all  the  night;  then  take  the  bones 
out  and  beat  the  meat  in  a mortar;  flcim  off 
the  top  and  beat  with  it,  put  it  into  your 

pots. 
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pots,  prefs  it  down,  and  cover  it  over  with 

butter. 

277.  Potted  Pork. 

Take  a fiefhy  piece  of  pork,  fkin  it,  cut 
it  in  pieces,  and  beat  it  in  a mortar  with 
fage,  pepper  and  fait;  put  it  in  a pot,  lay 
a little  butter  over  it,  and  bake  it;  when 
it  comes  out  of  the  oven,  take  it  out  with 
care,  and  drain  it  from  the  gravy;  put  it  in 
a dry  pot  prefled  clofe  down,  fkim  off  all 
the  top  of  the  gravy,  put  butter  to  it,  and 
pour  it  over  your  pots. 

27  8 . T 0 pot  Salmon  as  at  Newcaftle. 

Scale  your  Jalmon,  and  wipe  it  very  clean, 
but  do  not  wall]  it;  take  out  the  bone,  then 
cut  it  the  fhape  of  your  pot;  feafon  it  with 
fait,  mace,  cloves  and  whole  pepper,  lay 
four  bay  leaves  on  it,  and  cover  it  with 
butter;  bake  it,  and  when  it  is  enough, 
take  it  out  to  drain  from  the  gravy ; then 
put  into  the  pot  to  keep,  and  when  cold, 
cover  it  over  with  butter. 

279.  To  pot  Charrs . 

After  having  cleaned  them,  cut  off  the 
fins,  tails,  and  heads,  lay  them  in  rows  in 
a long  baking  pot,  feafoned  with  fait,  pep- 
per and  mace,  and  put  butter  over  them; 
to  four  pounds  of  charrs,  put  two  pounds 
of  butter;  when  they  are  baked,  take  them 
out  of  the  pot  to  drain,  pour  a little  butter 
into  the  pot  you  intend  to  keep  them  in,  lay 
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in  the  fim  prefled  down,  fkim  off  the  butter 
from  the  gravy,  and  pour  it  over  them. 

280.  To  pot  Rabbets. 

Cafe  and  wipe  them  clean,  cut  them  in 
pieces,  and  lard  themj  feafon  them  with 
fait,  pepper,  mace  and  nutmeg,  lay  them 
in  your  pot,  put  butter  over  them,  and  bake 
themj  when  they  are  enough,  take  the  bones 
out,  beat  the  meat  in  a mortar,  with  a little 
of  the  top  ficimmed  off  the  gravy,  ’till  fine, 
fill  your  pots  prefled  down  hard,  and  pour 
butter  over  them. 

281.  To  pot  Mujhrocms . 

Rub  fmall  mufbrooms  with  a woollen- 
doth,  thofe  that  will  not  rub,  peel  and 
take  out  the  gills,  and  put  them  into  water 
as  you  do  them  ; when  they  are  all  done, 
wipe  them  dry,  put  them  into  a fauce-pan, 
with,  a handful  of  fait,  and  a piece  of  but- 
ter j fte  iy  them  till  they  are  enough,  fhaking 
them  often,  for  fear  of  burning,  drain  them 
from  their  liquor,  and  when  they  are  cold 
wipe  them  dryj  lay  them  in  a pot  one  by 
one,  as  clofe  as;' you  can,  ’till  it  be  full, 
clarify  fome  butter,  and  let  it  (land  ’till  al- 
moft  cold,  then  pour  itinto your mufhroomsj 
when  cold,  cover  them  with  butter  andfiour 
clofe  in  your  potj  and  when  you  • ufe  them, 
wipe  them  clean  from  the  butter,  flew  them 
in  gravy  thickened  as  when  frefh. 

282.  To  pot  Trouts. 

Scale  and  clean  vour  trouts  very  well,. 
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wafli  them  in  vinegar,  cut  them  down  the 
backs,  and  feafon  them  very  well  with  pep- 
per and  fait  j lay  them  in  a pot  with  butter 
over  them,  and  bake  them  ; when  they  are 
enough,  take  them  out  of  your  pot  to  drain, 
and  lay  them  into  a long  pot,  and  when  cold 
pour  butter  over  them. 

283.  To  make  Potted  Veal. 

Take  part  of  a fillet  of  veal,  cut  it  in 
lumps,  and  feafon  it  with  mace,  pepper  and 
fait,  put  it  into  a pot,  lay  butter  over  it  and 
bake  it ; when  it  is  enough,  beat  it  in  a 
mortar,  moiftened  with  a little  of  the  gra- 
vy, when  it  is  beat  fine,  put  it  into  your 
pots,  preffed  hard  down.,  and  when  cold, 
pour  butter  over  it. 

284.  To  pot  Mo  or -Game. 

Pick,  draw,  and  wipe  them  clean,  cut  off* 
their  heads,  and  feafon  them  with  mace, 
pepper,  and  fait ; lay  them  clofe  in  a pot 
with  the  feet  in  the  middle,,  with  butter  over 
them  ; bake  them  till  they  are  enough,  then 
drain  the  gravy  from  them,  and  when  cold, 
pour  butter  over  them.  You  may  pot  par- 
tridges, larks,  pigeons,  pheafants,  or  any 
other  birds  the  fame  way. 

285.  To  pot  IVooodcocks. 

Pick  them,  and  take  that  bit  out  of  the 
top  of  the  neck  which  makes  them  eat  bit- 
ter if  left  in,  but  do  not  draw  them  ; feafon 
them  very  well  with  mace,  pepper  and  fait, 
lay  them  clofe  in  the  pot  with  the  bills  in 

the 
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the  middle,  and  better  over  them ; bake 
them  ’till  they  are  enough ; fet  them  to 
cool,  and  when  cold,  pour  butter  over  them. 
In  feafoning  any  thing  for  potting,  put  in 
white  pepper,  for  it  makes  them  look  clean- 
er ; in  all  potted  things,  take  care  to  clarify 
your  butter  before  you  pour  it  on,  and  if 
you  turn  your  pots  u pride  down,  they  will 
keep  much  longer  in  a cool  place. 

286,  To  make  Pafte  for  a Pafty. 

Take  fix  pounds  of  flour,  and  four  pounds 
of  butter,  put  a pound  in  fmall  pieces  into 
your  flour  j break  four  eggs  into  feme  cold 
water  and  work  them  into  pafte  3 then  roll 
it  out  thin,  put  more  butter  over  it,  and 
dredge  it  over  with  flour,  roll  it  up  in 
three  times  rolling  out,  you  may  put  all 
your  butter  in,  dredging  it  every  time  you 
roll  it  out  j make  it  in  a cool  place,  and 
handle  it  as  little  as  you  can. 

287.  Po  make  Pafte  for  a Goofte  Pye. 

Take  fix  pounds  of  butter,  and  boil  it  in 
a gallon  of  water,  fkim  it  off,  into  a peck 
of  "flour,  and  as  little  of  the  liquor  as  you 
can,  work  it  up  into  a pafte  ; then  pull  it 
into  pieces  ’till  cold,  and  make  it  up  into 
what  form  you  pleafe. 

288.  Po  make  Pafte  for  Parts. 

Take  a pound  of  flour,  and  hah  a pound 
of  butter,  rub  the  butter  into  the  flour, 
two  eggs,  and  a little  water  and  make  it  into 
a pafte. 


289.  Po 


239-  To  make  Shell  Pafie . 

Take  Haifa  pound  of  flour,  a quarter  of 
a pound  of  butter,  an  egg,  two  ounces  of 
fugar  fifted,  a little  water  to  make  it  into 
palte,  roll  it  thin,  and  put  it  into  petty  pans; 
cut  the  edges  even,  prick  them  all  over  with 
a pin,  and  put  them  in  a flow  oven;  when 
baked,  ice  them  on  the  edges  and  dry  them. 
You  may  fill  them  with  different  forts  of 
fweet  meats. 

290.  To  make  Tarts  in  Glajs  Petty  Pans. 

Fill  them  with  fweet  meats,  roll  thin  lids 
as  poffible,  butter  the  edges  of  your  glaffes 
to  make  the  pafte  flick  ; take  a fkewer  and 
mark  them  round  the  edge,  wet  them  over 
with  water,  and  grate  fome  fugar  over  them  $ 
a very  little  time  will  bake  them,  and  do 
not  let  your  oven  be  too  hot. 

291.  To  make  a Tart. 

Roll  a fheet  of  tart  pafie,  put  it  into  yotir 
difh,  boil  up  fome  cramberries  with  loaf 
fugar;  when  cold  put  them  in,  and  trellice 
them  over  with  puff  pafie,  cut  a border  out 
to  lay  round  your  dilh,  and  bake  it.  You 
may  fill  them  with  any  fort  of  fruit  or  cod- 
lings when  they  are  greened. 

292.  To  make  an  Orange  Pye . 

Take  four  feviile  oranges,  lcrape  the  out 
rhind  with  a pen-knife,  cut  them  in  quarters, 
pick  the  meat  out,  and  tie  them  up  in  a cloth; 
boil  them  :n  fpring  water  hill  tender;  then 
take  a pound  of  double  refined  fugar,  dip  it  in 
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water.,  and. melt  it  down,  drain  the  oranges 
out  of  the  water,  and  put  them  in  your 
fvrup,  boil  them  till  they  be  quite  clear, 
pick  all  the  {kins  and  feeds  out  of  the  pulp, 
put  to  it  a little  iugar,  and  boil  it  a little; 
take  a deep  difii,  the  fize  you  think  will  do 
for  your  oranges,  roll  out  fome  tart  pafie, 
butter  the  edge  of  your  dilh,  and  lay  it 
our,  prick  it  all  over,  and  cut  it  by  the  Yim 
of  your  dilh  j when  it  is  baked,  turn  it  up- 
on the  dilh  you  intend  to  ferve  it  on,  cut 
on  a lid  of  puff*  pa  lie,  the  bignefs  of  your 
pye,  cue  out  a few  figures,  and  bake  with 
your  lid*  then  make  your  orange  and  pulp 
hot,  and  pour  into  your  cruft,  lay  your  lid 
on  and  the  figures, 

2pj,  To  make  a Calf's  Foot  Pye , 

Take  a gang  of  calf  's  feet,  boil  them 
tender,  takeout  all  the  bones,  and  when 
cold  fiice  them  thin*  take  half  a pound  of 
beef  fuet  Hired  fine,  a pound  of  currants 
clean  w allied  and  picked,  half  a pound  of 
raifins  Honed,  a little  fait,  half  a lemon  peel 
Hired  fine,  a quarter  of  an  ounce  of  cinna- 
mon , half  the  quantity  of  mace  beat  fine, 
half  a pound  of  fugar,  a jack  of  white 
wine,  half  a jack  of  brandy,  half  a jack 
of  verjuice,  (lice  a quarter  of  a pound  of 
orange  and  citron,  mix  all  well  together, 
butter  your  difh,  lay  a rim  of  pafte  round 
the  edge,  put  in  your  meat,  lid  it,  but  if 
you  let  it  be  over  thick  it  looks  clunky.  If 

you 
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yon  wet  the  edge  of  the  pufr  pafte,  it  prevents 
its  riling. 

294.  To  make  Puffs. 

Take  a pound  of  flour,  three  quarters  of 
a pound  of  butter,  put  two  ounces  in 
final i pieces  into  the  flour,  two  eggs,  a lit- 
tle cold  water,  make  it  into  pafte,  roll  it 
out  thin,  put  your  butter  in  at  three  times, 
rolling  it  thin,  and  dredging  it  every  time  ; 
take  a dredging  box  lid,  and  cut  the  pafte, 
lay  them  on  a paper,  with  a little  lweet- 
meat  in  the  middle  ; cut  a lid  to  lay  at  the 
top,  the  fame  bignefs  ; do  them  round  the 
edge  with  the  end  of  your  finger,  and  bake  ' 
them  in  a quick  oven,  but  not  to  brown 
them. 

295.  To  make  a Hare  Pye. 

Take  your  hare,  wafh  and  wipe  it  clean, 
cut  it  into  handfome  pieces,  and  feafon  it 
with  fait,  pepper  and  mace  ; lay  it  in  your 
diih,  with  butter  over  it,  lay  a fcreed  of 
pafte  round  the  edge  of  your  difh,  and  lid 
and  bake  it  ; when  it  is  enough,  pour  fome 
good  brown  gravy  hot  into  it.  It  muft  be 
made  of  puff  pafte. 

296.  To  make  a Turkey  Pye. 

Bone  a couple  of  young  turkeys,  and  fea- 
fon them  with  ialt,  pepper  and  mace;- make 
hot  pafte,  and  a cruft  which  you  think  will 
hold  your  turkeys,  put  them  in,  wrap  one 
within  the  other,  lay  butter  over  them,  and 
lid  your  pye  j ornament  the  lid  and  fides, 

and 
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and  bake  n ; if  it  be  to  cat  hot,  put  in 
good  gravy  with  afparagus  tops,  yolks  of 
eggs,  and  forcemeat  balls  ; if  to  eat  cold, 
you  muft  cover  them  over  with  a clear  jelly 
made  of  veal. 

297.  7 '0  make  a Pigeon  Pye . 

Wafh  and  trufs  your  pigeons,  feafon  them 
with  pepper  and  fait,  put  a lump  of  butter 
into  the  bellies,  and  lay  them  in  your  difh, 
with  butter  over  them,  lay  pafte  round  the 
edge  of  your  difh,  lid  and  bake  it  ; when  it 
is  enough,  pour  good  gravy  into  it. 

298.  To  make  a Turbot's  Head  Pye. 

Take  a middling  turbot’s  head,  well  cut 
off,  take  out  the  gills,  walk  it  clean,  and 
feafon  it  with  mace,  pepper  and  fait  ; put 
it  in  your  difh,  with  half  a pound  of  butter 
over  it,  cover  it  with  puff  pafte,  and  bake 
it ; when  its  enough,  diffolve  an  anchovy  in 
gravy,  and  a little  melted  butter,  which 
pour  hot  into  it. 

299.  To  make  an  Eel  Pye. 

Skin  and  wafh  your  eels,  cut  them  in 
pieces  the  length  of  your  finger,  and  feafon 
them  with  mace,  pepper  and  lalt ; lay  them 
in  your  difh  with  butter  over  them  ; cover 
it  with  puff  pafte,  and  bake  it  in  a gentle 
oven  i when  it  is  enough,  pour  a little  gra- 
■vy  into  it,. 

300.  To  make  a young  Rook  Pye. 

Take  what  quantity  of  rooks  you  think 
proper,  cafe,  draw,  and  wafh  them,  feafon 

them 
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them  with  pepper  and  fait,  lay  them  in  your 
d i ill  with  forc’d  meat  balls,  and  butter  over 
them,  cover  them  with  cold  butter  pafte, 
and  bake  it j when  enough,  pour  a little 

gravy  into  it. 

301.  An  Olive  Pye. 

Cut  fome  thin  dices  of  a fillet  of  veal, 
beat  them  with  a pafte  pin,  and  feafon  them 
with  mace,  pepper  and  fait ; make  a fore  d- 
meat,  and  put  the  bignefs  of  an  egg  in  every 
dice,  and  roll  them  up  ; lay  them  in  your 
difh,  and  cover  them  with  puli'  pafte  ; and 
when  baked,  lay  in  yolks  of  eggs,  and  pour 
in  fome  hot  gravy. 

302.  Po  make  a Rabbet  Pye . 

Take  your  rabbets,  wipe,  and  cut  them 
in  pieces,  lard  them  with  bacon,  and  feafon 
them  with  mace,  pepper,  and  fait,  dired  a 
little  parftey  and  fprinkle over  them  ; lay  them 
in  your  difn  with  favoury  balls,  cover  them 
-with  cold  butter  pafte,  and  when  baked, 
pour  in  fome  good  veal  gravy. 

303.  P omake  an  Oyfier  Pye . 

Take  a pint  of  large  oyfters,  clean  them 
in  their  own  liquor,  and  if  you  have  not  li- 
quor enough,  take  a little  water ; take  a 
fweet- bread  cut  in  thin  ftices,  feafon  it  with 
a little  pepper  and  fait,  lay  it  in  the  bot- 
tom of  your  didi,  and  cover  it  with 
the  oyfters,  Hired  a little  marrow,  and  do 
over  it,  cover  it  with  a thin  pud'  pafte  ; 
when  baked,  take  off  the  lid,  put  into  it  a 
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little  gravy  thickened  with  butter  and  (lour, 
and  a Ipoonful  of  white  wine,  made  hot. 

304.  To  make  a Lclfter  Pye. 

Take  iobfters  and  boil  them,  take  them 
clean  out  of  the  fltells,  dice  the  tails  and 
claws  thin,  and  fealon  them  with  pepper, 
mace  and  fait,  beat  fine  ; take  the  bodies, 
with  fome  oyfters,  well  walked  and  fired, 
a little  grated  bread,  fome  parfiey  fired, 
.the  yolks  of  raw  eggs,  mix  them  well  to- 
gether, and  roll  them  up  in  balls  ; lay  all 
into  your  difh  with  butter  at  the  bottom  and 
tap  ofthefifi,  and  bake  it  ; pour  in  fauce 
of frong  gravy,  a little  03  fer  liquor  drain- 
ed, a little  white-  wine  ; thicken  it  with  a 
little  flour  and  butter,  and  pour  it  in  hot. 

305.  To  make  a VemJ'cn  Pa  fly. 

Take  a lide  of  venifon,  fkin  and  bone  it, 
cut  it  to  ft  your  pally  tin,  make  a pafte  of 
half  a pound  of  butter  boiled  in  water,  and 
knead  with  flour,  roll  it  and  put  it  into  your 
tin,  feafon  your  venifon  with  mace,  pepper 
and  fait,  lay  it  even  in  ; cut  it  with  the  point 
of  your  knife  to  prevent  its  riling,  and  cover 
it  with  pally  palle  ; if  its  frelh  break  the 
bones,  feafon  and  put  them  in  a pot  with 
water,  and  a paper  tyed  over,  and  fend  it  to 
the  oven  ; when  your  pally  is  baked,  pour 
in  the  gravy,  made  from  the  bones ; if  they 
be  flale,  make  gravy  of  beef. 

job.  AnUmblePye. 

Take  the  umbles  of  a deer,  and  parboil 

them  ; 
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them;  when  they  are  cold,  take  half  their 
weight  in  beef  fuet  and  fhred  them  all  fine, 
adding  half  a pound  of  fugar  ; feafon  with 
mace,  nutmeg  and  fait,  a pint  of  canary, 
and  two  pounds  of  currants  wafhed  and  pick- 
ed, mix  all  well  together.  You-  may  bake 
it  in  a raifed  cruft,  or  in  a difh. 

307.  To  make  a Beef -Stake  Pye. 

Take  rump  flakes,  beat  them  with 

a pafte  pin,  and  feafon  them  with  pepper 
and  fait  ; fill  your  difh,  cover  it  with  cold 
butter  pafte,  and  when  baked  put  in  gravy. 

308.  To  make  a Green  Gooje  P\e. 

Bone  your  goofe,  and  feafon  it  with  pep- 
per, fait  and  nutmeg;  raife  your  cruft  juft 
to  hold  your  goofe,  put  it  in,  lay  butter  over, 
and  lid  it;  cut  fome  figures  out  ofyour  pafte 
to  ornament  the  top  and  fides ; when  baked, 
pour  gravy  in,  fo  ferve  it  hot. 

309.  To  make  a Swan  Pye. 

After  fkinning  and  boning  your  fwan,  lard 
it  with  bacon,  and  feafon  it  with  pepper, 
fait,  cloves,  mace  and  nutmeg,  to  your  pa- 
late, lay  it  in  the  pye,  flick  it  with  cloves, 
lay  on  fome  butter,  and  clofe  it;  when  it 
is  baked,  and  aimoft  cold,  fill  it  up  with  cla- 
rified butter. 

310.  To  make  a Pheajant  Pye . 

Draw  your  pheafant,  and  feafon  it  with, 
pepper  and  fait  to  your  tafte,  make  a forc’d- 
rneat  of  veal  and  fluff  the  body  with  it  ; 
having  raifed  your  pye,  lay  a layer  of  butter 
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in  the  bottom,  put  in  your  pheafant  with  a 
layer  of  butter  on  the  top,  and  fome  of  your 
forc’d- meat  that  was  left  lay  round  it 3 then  lid 
your  pye  and  bake  it  3 when  its  drawn,  cut 
tip  the  lid,  and  put  into  it  a ragoo 3 fo 
ferve  it. 

3 1 1 . Fo  make  a Fawn  Pye. 

Firft  bone  the  fawn,  then  lard  it  very 
thick  with  bacon,  and  feafon  it  with  pepper, 
fait,  mace  and  nutmeg  j put  fome  favoury 
forc’d  meat  into  the  belly,  lay  it  together  in 
the  form  it  was  before  boned,  raife  your  pye 
of  hot  pafte  in  the  form  of  it,  and  lay  it  in 
fo  that  it  do  not  break  down  the  fides  3 lay 
butter  over,  and  lid  it,  and  when  baked  and 
cold,  pour  in  clarified  butter.  Any  thing 
that  is  to  be  eat  cold  requires  more  feafoning 
than  when  ufed  hot. 

312.  Fo  make  a TorkftAre  Chrifimas  Pye . 

Raife  a pretty  ftrong  cruft,  bone  a goofe, 
a turkey,  a fowl,  a partridge,  and  a pigeon, 
feafon  them  with  half  an  ounce  of  mace, 
half  an  ounce  of  nutmeg,  an  equal  quan- 
tity of  fait,  half  an  ounce  of  white  pepper, 
all  beat  fine  together,  wrap  them  one  with- 
in another,  and  the  goole  on  the  outfide  ; 
lay  them  in  the  cruft,  fo  as  to  look  like  one 
goofe  3 take  a hare  wiped  clean  with  a cloth, 
cut  it  in  pieces,  and  lay  it  as  clofe  as  you 
canon  one  fide,  and  on  the  other  woodcock, 
moorgame,  or  what  fort  of  wild  fowl  you 
can  get,  feafon  them  well,  and  put  butter 
^ ever 
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over  them  ; then  lay  on  a thick  lid,  and  let 
it  be  well  baked  ; when  its  taken  out  of  the' 
oven,  fill  it  with  clarified  butter  : before 
you  put  it  into  the  oven,  take  fome  ftrong 
paper  doubled  and  buttered  to  bind  about 
rhe  fides,  which  is  a great  fupport  to  a railed 
cruft,  and  keeps  the  ornaments  from  burning*- 

313.  T 0 make  a Goo/e  Pye. 

Take  two  geefe  at  Chriftmas,  cut  them 
down  the  backs,  and  take  out  all  the  bones, 
feafon  them  well  with  mace,  pepper,  fait  and 
nutmeg  ; wrap  one  within  the  other,  and 
raife  a cruft  that  will  juft:  hold  them,  lay* 
them  in,  run  the  knife  point  into  the  fkin< 
in  feveral  places,  to  prevent  them  riling 
put  butter  over,  and  lid  it,-  and  when  bak- 
ed, pour  in  clarified  butter.  This  is  a real 
goofe  pye,  and  preferable  to  fuch  a medley 
as  the  above. 

314.  To  make  a Bride  Pye. 

Parboil  cocks-combs,  lamb-ftones,  and- 

veal  fweet  breads,  blanch  ox-palates,  and  cut 
them  in  dices  ; add  to  them  a pint  of  oy- 
fters,  dices  of  interlarded  bacon,-  fome 
blanched  chelnuts.  a handful  of  pine  ker- 
nels, and  lome  dates  diced;  feafon  them 
with  fait,  nutmeg  and  mace,  and  fill  your 
pye  with  them  ; lay  dices  of  butter  over 
them,  and  dole  it  up  * when  baked,  take 
veal  gravy,  a fpoonful  of  white  wine,  3. 
lirrle  butter  rolled  in  dour,,  made  hot,,  and- 
pour  it  in  5 io  lei ve  ic  up. 
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315.  To  make  a Lark  Pye, 

Take  two  dozen  of  larks,  lay  between 
every  one  a little  bacon,  and  a leaf  of  fage  ; 
put  a little  forc’d  meat  in  their  bellies,  and 
lay  them  in  your  cruft,  lid  and  bake  it  one 
hour  ; when  enough,  thicken  and  pour  in 
fome  gravy  ; fo  ferve  it  hot. 

316.  To  make  a Calf's  Chaldron  Pye . 

Take  a calf’s  chaldron,  clean  and  boil  it, 
fet  it  by  to.  cool,  and  when  cold,  chop  it 
very  fine  with  half  a pound  of  marrow,  fea- 
fon  it  with  pepper  and  fait,  adding  the  juice 
of  half  a lemon,  mix  all  together  ; fheet 
your  difh  with  puff  pafte,  put  in  your  meat, 
and  lid  and  bake  it. 

317.  To  make  Calf's  Head  Pye . 

Cleanfe  and  wafh  your  head  very  well, 
boil  it,  blanch  the  tongue  and  cut  all  in 
flices,  and  cut  the  eyes  in  two  fcald  a pint 
of  oyfters,  wafh  and  heard  them,  take  the 
yolks  of  fix  eggs,  intermix  fome  flices  of 
bacon  with  them,  fealoned  with  pepper  and 
fait,  lay  them  on  your  difh,  put  in  a little 
of  the  liquor  that  the  head  was  boiled  in, 
cover  it  with  puff  pafte,  and  bake  it ; when 
enough  pu.t  in  gravy,  and  ferye  it  up. 

318.  To  make  an  Apple  Pye . 

Fare  and  core  your  apples,  cut  them  in 
flices,  put  fugar  in  your  difh,  lay  in  your 
apples,  a little  fhred  lemon  peel,  and  a 
glafs  of  white  wine.  You  may  cover  it  with 
puff  or  tart  pafte,  whether  you  pleafe. 
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319*  <^°  make  Minced  Ties . 

Take  a gang  of  calf’s  feet,  boil  them,  and 
take  out  the  bones  ; when  cold,  chop  them 
on  a block,  with  half  a pound  of  beef  fuet,. 
a pound  of  apple  fhred  w ith  them,  a little 
lemon-peel  fhred  fine,  a pound  and  half  of 
currants  wafhed  and  picked,  a quarter  of  an 
ounce  of  cinnamon,  half  the  quantity  of 
mace  beat  fine,  half  a pound  of  fugar,  a 
jack  of  white  wine,  half  a jack  of  brandy, 
a jack  of  verjuice,  a little  fait,  mix  all  well 
together  ; you  may  add  a quarter  of  a pound 
of  candied  orange  cut  in  llices  > fheet  your 
petty-pans  with  puff  pafte,  fill  and  lid  them  ; 
do  not  wet  the  edges  ; bake  them  in  a quick 
oven,  but  not  to  be  brown.  If  you  do  not 
ufe  all  your  meat,  put  it  well  down  in  a pot 
and  tie  a paper  over  it,  it  will  keep  good  for 
a week  in  a cool  place,  put  a. little  more  wet 
to  it  when  you  ufe  it. 

320.  To  make  a Beef  Tafty . 

Take  a fmall  rump  or  furloin  of  beef,, 
bone  and  beat  it  with  a pafte  pin  y to  five 
pounds  of  this  meat,  take  three  ounces  of 
fugar,  rubbed  well  in,  let  it  lay  twenty-four 
hours,  wafh  it  with  a little  claret,  and  fea- 
fon  it  well  with  fait,  peppei  and  nutmeg;, 
put  it  into  your  pafty  tin,,  with  a iheet°o£ 
pafte  in  the  bottom,  and  cover  it  wkh  cold 
butter  pafte,  and  bake  it  ; put  the  ones- 
into  a pot  with  water,  and  bake  them  to- 
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make  gravy  ; when  baked,  put  in  a little  of 
the  gravy, 

321.  To  make  a Ham  Pie. 

Takeyour  ham,  lay  it  in  water  forty-eight 
hours,  cut  the  fhank  off,  trim:  and  half  boil 
it ; take  off  the  fkin,  fluff  the  ham  with  chopt 
parfley  and  fage  all  over,  and  lay  on  the 
(kins  i have  readyaraifed  cruft  that  will  hold 
it,  putin  your  ham,  and  bake  it,  and  when 
baked,  take  the  fkin  off. 

322.  To  make  a Chicken  Pye. 

Take  as  many  chickens  as  you  think  pro- 
per, trul's,  and  feafon  them  with  pepper  and 
fait,  ftired  a little  parfley,  work  it  in  butter, 
and  put  it  into  their  bellies,  lay  them  in  your 
pye,  with  fome  forc’d -meat  bads,  lay  butter 
over,  lid,  and  bake  it,  and  when  baked,  take 
veal  gravy,  oyfters,  a lweet-bread  fhred,  and 
thicken  it  with  butter  and  flour,  a little  juice 
of  lemon,  make  it  hot,  and  pour  it  in  ; lerve 
it  up  without  lid. 

323.  To  make  Egg  Pies. 

Take,  the  yolks  of  eight  hard  eggs,  and  their 
weight  of  beef  fuel*,  all  minced  fine,  put  in  a 
pound  of  currants,  a quarter  of  a pound  of 
dates  ftoned  and  fliced,  lome beaten  fpice,  le- 
mon-peel, rofe-water  and  fugar,  a little  fait, 
mix  all  well  together,  and  fill  your  pies  i ftieet 
your  tins  with  puff  pafte,  and  you  may  add 

a little  canary. 

324.  To  make  Patties. 

Roll  out  a fheet  of  puff  pafte,  cut  fome 

leaves* 
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leaves  round,  or  in  what  fhape  you  pleafe,  put 
oy  iters  in  iome,  and  forc’d-meat  in  others  ; lay 
pafte  on  the  top,  and  finger  them  round,  lay 
them  on  a paper,  and  balce  them  ; they  are  a 
pretty  garniflifor  fricaffees  or  made  diflies. 

3 25.  To  make  Goo/eberry  Tarts. 

Take  tart  pafte,  rolled  thin,  flieet  your 
petty-pans,  and  lay  in  a little  fugar;  take 
young  goofeberries,  lay  in  one  layer  of  goole- 
berries,  and  fugar  on  the  top  ; wet  the  edges 
and  roll  the  lids  out  as  thin  as  pofiible, 
finger  them  round,  and  bake  them  ; when 
you  put  them  into  the  oven,  wet  them  on 
the  top  with  water,  and  grate  fugar  over 
them. 

326.  To  keep  Goofeberries  for  Tarts . 

Take  goofeberries  before  they  are  full 
grown,  wipe  and  pick  them  one  by  one,  put 
them  into  wide  moXithed  bottles,  cork  them 
clofe,  and  fet  them  in  a flow  oven  till  they 
are  tender  and  cracked  ; then  take  them  out 
of  the  oven,  and  pitch  or  rofin  the  corks. 

327.  To  keep  Damfins  for  Tarts. 

Wipe  your  damfins,  put  them  in  an  earth- 
en pot,  and  as  you  lay  them  I r/,  between 
every  layer  ftrew  in  beaten  loaf -fugar  ; two 
pounds  of  fugar  will  do  for  fix  pounds  of 
damfins;  when  you  have  filled  the  pot,  tie 
a paper  over  it,  and  put  it  into  the  oven  ; 
do  not  bake  them  over  much  ; after  they 
are  drawn,  let  them  ftand  till  cold  ; render 

rnut- 
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mutton  fuetandpour  it  over  them,  tie  a blad- 
der over,  and  let  them  Hand  in  a cold  place. 

328.  To  keep  Cramberries  for  -farts. 

Take  cramberries  when  they  are  near  ripe, 
pick  the  decay’d  ones  and  llalks  out ; take 
bottles  that  have  been  dried  fomet'ime  in  the 
fun,  fill  and  cork  them  dole  down,  and  ro- 
fin  the  corks.  You  may  keep  bullace,  cur- 
rants, and  dam  fins,  the  fame  way. 

329.  do  keep  Figs  all  the  Tear . 

Take  a large  earthen  pot,  put  the  fruit 
into  it  in  layers,  with  their  own  leaves  be- 
twixt each  layer,  boil  up  water  and  honey, 
fkimming  it  till  no  more  will  arife,  but  do 
not  make  it  too  thick  of  the  honey,  pour  it 
in  warm  to  them,  flop  up  the  pot  clofe  *, 
when  you  take  them  out  for  ufe,  put  them 
in  warm  water,  and  they  will  have  almofl 
their  natural  tafte. 

330.  To  keep  Strawberries , Rafpberries , and 

Mull  e rries . 

Take  new  (lone  bottles,  air  them  well  in 
the  fun,  or  by  the  fire,  dry  your  fruit  to  pre- 
vent its  Iweating,  take  off  the  flalks,  and 
put  them  into  the  bottles  by  the  fire  ; cork 
them  clofe,  and  let  them  in  a cool  place. 

331.  To  keep  Grapes , Apricots , Peaches , and 

Plum  l s. 

Pull  your  fruit  when  near  ripe,  dip  the 
ends  of  their  ftalks  in  melted  bees- wax,  dry 
yottr  fruit  in  the  fun,  having  a large  afh  box 

yvith  a lid  to  {hut  clofe  down,  drew  a layer 

or 
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of  millet-feed,  and  alayerof  fruit,  let  not  the 
fruit  touch  one  another  ; lay  on  millet  again 
very  even  an  inch  thick,  and  do  lo  ’rill  the 
box  is  filled,  then  fhut  down  the  lid  dole  ; 
as  you  take  them  out,  lay  them  even  again. 
You  may  keep  them  in  this  manner  till  new 
ones  come  again  ; put  them  in  warm  water 
to  plump  them,  if  wrinkled. 

332.  fo  make  a Rice  Pudding . 

Take  half  a pound  of  grinded  rice,  boil 
it  in  three  pints  of  milk,  when  its  as  thick 
as  hafly  pudding,  pour  it  into  a bov/1  \ put 
in  half  a pound  of  butter,  ftir  it  till  it  is 
melted,  a little  lalt,  half  a pound  of  fugar, 
fcrape  in  the  out  rhind  of  two  lemons  ; w'hen 
its  cold,  beat  and  put  in  fix  eggs,  mix  it 
well  up,  and  bake  it  with  puff  pal  e round 
your  difh. 

333.  To  make  a Carr  c t P tuddi ng . 

Take  1 lie  crumbs  of  a penny  loaf,  and 
fcald  it  with  milk  to  be  ft  iff;  grate  two  mid- 
dling carrots  fine,  a ipoonful  of  orange  flower 
water,  half  a pound  of  clarified  butter,  a 
little  fait,  and  half  a nutmeg,  fix  eggs  well 
beat,  and  fugar  to  your  palate  ; do  puff 
pafie  round,  mix  ail  well  together,  and  bake 
it  3 for Jduce>  ufewine,  butter,  and  fugar. 

334.  1 0 make  an  Orange  Pudding . 

Take  tne  peel  of  fix  oranges  pared,  that 
no  whites  do  appear,  boil  them  tender,  fhift- 
ing  the  water  in  the  boiling,  beat  them  in 
a mortar  very  fine,  fcald  a quarter  of  a pound 
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of  Naples  bifcuits  with  cream,  nib  them  thro’ 
a cullender,  half  a pound  of  clarified  butter, 
half  a pound  of  loaf  fugar,  and  fix  eggs, 
beat  all  well  together  ; fheet  your  difh  with 
puffpafte,  and  pour  it  into  your  difh,  and 
bake  it. 

335.  To  make  a Calf's  Foot  Pudding. 

Take  two  calf’s  feet,  boil  them  tender  ; 
when  cold,  flared  them  fine,  take  a quarter 
of  a pound  of  beef  luet  fhred,  the  crumbs 
of  a penny  loaf,  a quarter  of  a pound  of 
fUaar,  half  a pound  of  currants,  half  a 
pound  of  raifins  {toned,  add  mace,  cinna- 
mon and  fait,  a little  lemon  peel  fhred, 
a fpoonful  of  flour,  a glals  of  brandy,  four 
eggs,  mix  all  well  together  ; butter  your 
cloth,  and  tie  it  ciofe  ; an  hour  will  boil  it; 
when  you  lerve  it,  hick  it  with  candied  o- 
range,  and  ufe  wine,  butter  and  fugar,  for 

fau  ce « 

336.  To  make  a Marro-Jj  Pudding. 

Take  the  marrow  of  three  bones,  fhce  it 
in  thin  pieces  ; take  a penny  loaf,  pare  off 
the  crufts,  and  ilice  it  thin,  ftone  half  a 
pound  of  rai!in.s  of  the  fun,  a quarter  of  a 
pound  of  currants  walked , lay  pafte  round 
th"  edne  of  your  diih,  fo  lay  a layer  of  mar- 
row, tff  bread,  and  of  fruit,  ’till  the  difh 
be  fu'l  • then  have  ready  a quart  o(  cream 
boiled  with  a flick  of  cinnamon,  live  eggs 
k m and  mix’d  with  it,  a little  nutmeg,  and 

half  a pound  of  fugar;  when  you  are  go- 
1 ..ins: 
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ing  to  put  it  into  the  oven,  pour  in  your 
cream  and  eggs,  and  bake  it  half  an  hour  ; 
when  it  is  drawn,  fcrape  on  it  fugar,  and 
ferve  it  up. 

337.  To  male  a Goojeberry  Pudding . 

Take  a quart  of  green  goofeberries,  pick 

andlcald  them,  bruife  and  rub  them  thro* 
a hair  fieve,  take  fix  fpoonfuls  of  pulp,  fix 
eggs,  half  a pound  of  fugar,  half  a pound 
of  melted  butter,  a handful  of  bread- crumbs, 
mix  all  well  together,  and  bake  it  with  pafte 
round  the  difh  j when  you  lerve  it  up,  grate 
fugar  over  it. 

338.  To  make  a Rafp berry  Pudding. 

Take  four  Maple  bifcuits,  fcald  them  with 

a gill  of  cream,  take  a pint  of  raipberries 
and  bruife  them  thro’  a hair  fieve,  beat  four 
eggs,  fweeten  all  to  your  take,  mix  them 
well  together;  Iheetyourdiili  with  thin  paile, 
and  bake  it  in  a gentle  oven. 

339.  To  make  an  Jpp  le  Pudding. 

Pare,  core,  and  coddle  fix  codlings,  take 
the  pulp,  fix  eggs,  half  a pound  of  fugar,  a 
little  lemon  peel  fhred,  a few  bread  crumbs, 
half  a pound  of  butter,  and  mix  altogether ; 
lay  puff  pafte  round  the  difli  and  bake  it. 

340*  '7  0 make  a Millet  Pudding. 

Take  half  a pound  of  millet  feed,  after 
its  wafhed  ana  picked  clean,  take  two  quarts 
cf  milk,  fome  nutmeg  grated,  half  a pound 
ofiugar,  mix  altogether,  pour  it  into  your 

K difli. 


( IT4  ; 

difh,  break  in  half  a pound  of  butter,  and 
bake  it. 

34 1.  A Hunting  Pudding. 

Take  a pound  of  fine  flour,  a pound  of 
beef  iuet  fhred  fine,  three  quarters  of  a 
pound  of  currants  waffled  and  picked,  a 
quarter  of  apound  ofraifins  ftoned  and  fhred, 
five  eggs  beat,  a little  lemon  peel,  half  a 
nutmeg  grated,  a gill  of  cream,  a little  fair, 
a little  fugar,  a glafs  of  brandy,  mix  alto- 
gether, tie  it  up  tight  in  a cloth,  and  boil 
it  two  hours  ; have  wine,  butter,  and  fu^ar, 
forfauce.  ° 

342.  To  make  an  Apricot  Pudding. 

Coddle  fixlarge  apricots  tender,  bruife  them 

fmall,  and  when  cold,  add  fix  yolks,  and  two 
whites  of  eggs,  and  a little  cream,  fweeten  it 
to  your  tafle  ; put  puff  pafie  in  your  difh, 
and  bake  it  half  an  hour  in  a flow  oven  $ 
ferve  it  up  with  grated  fugar. 

343.  To  make  a Ratafia  Pudding. 

Boil  four  laurel  leaves  in  a quart  of  cream, 
take  them  out,  and  grate  in  half  a potmdf  of 
Naple  bifcuit,  half  a pound  of  Butter,  a 
little  fait,  nutmeg  and  lack,  take  it  off  the 
fire,  and  cover  it ; when  cold,  put  in  twro 
ounces  of  almonds  blanched  and  beaten, 
four  eggs,  mix  altogether,  and  bake  it  half 
an  hour. 

344.  To  make  a Potatoe  Pudding. 

Take  two  pounds  of  white  potatoes,  boil 

and  peel  them,  beat  them  in  a mortar,  with 

half 


half  a pound  of  . butter,  a gill  ofcream, 
fix  eggs,  half  a pound  of  fugar,  a jack  of 
faclc^a  little  fait  and  nutmeg,  half  a pound 
of  currants  walked  and  dried,  mix  altoge- 
ther, and  bake  it  half  an  hour  in  a quick 
oven. 

345.  T 0 make  a Quaking  Pudding. 

Beat  eight  eggs  very  well,  take  three 
fpoonfuls  of  flour,  and  a little  fait;  boil 
three  gills  of  cream  with  a flick  of  cinnamon, 
and  when  cold,  mix  with  your  eggs  and 
flour;  butter  your  cloth,  and  do  not  give  it 
overmuch  room;  boil  it  half  an  hour,  turn- 
ing it  in  the  water;  ferve  it  up  with  butter. 
You  may  Hick  it  with  almonds,  if  you 
pleafe. 

346.  To  make  a Lemon  Pudding. 

Grate  the  out  fide  of  two  lemons,  and  four 

Naple  bifcuits,  take  fix  eggs,  a gill  of  cream, 
half  a pound  of  fugar,  half  a pound  of  butter 
melted,  mix  all  well  together,  and  pour  it  in; 
put  a fheet  of pafle  in  your  difh,  grate  fugar 
over,  and  bake  it. 

347.  To  \ make  an  Almond  Pudding. 

Take  a pound  of  almonds,  blanch’d  and 

beat,  a pound  of  butter,  a pound  of  fugar, 
and  beat  all  well  together;  take  twelve 
eggs,  lc rape  in  the  rhind,  of  two  lemons, 
and  the  juice  of  half  a one;  fheet  your 
difh  with  puff  pafce,  pour  all  in,  and  bake 
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348.  '1  u make  a Wine  Pudding. 

Heat  a pint  of  fherry,  with  cinnamon  and 
lemon-peel;  grate  four  ounces  of  bifcuits, 
fix  eggs  beaten  with  a little  orange  flower 
water,  and  a little  fait  and  fugar,  a little 
marrow  and  currants 3 bake  it  a quarter  of 
an  hour,  and  when  you  ferve  it  up,  ftrew 
fugar  over  ir. 

349.  To  make  a Quince  Pudding. 

Scald  your  quinces  very  tender,  fcrape  off 

the  pulp,  put  in  powdered  fugar,  ginger  and 
cinnamon,  a pint  of  cream,  and  four  yolks 
of  eggs;  it  muft  be  thick  of  your  quinces, 
butter  your  difh,  and  bake  it. 

350.  To  make  a Pudding  of  Plumb-Cake. 

Slice  a pound  of  plumb  cake  into  a quart 
of  milk,  boil  and  keep  flirringit;  when  its 
cold,  beat  four  eggs,  and  put  to  it  a little 
fait,  fugar  and  fome  pieces  of  marrow,  mix 
all  well  together,  and  bake  it. 

O' 

351.  A Beggars  Pudding. 

Take  fome  ft  ale  bread,  put  over  if  fome 
hot  water  ’till  its  well  foaked ; then  prefs 
out  rhe  water,  and  mafh  the  bread,  add 
fome  powdered  ginger,  and  grated  nutmeg, 
a little  lalt,  lack,  fugar  and  currants,  mix 
thefe  well  together,  and  lay  it  into  a pan 
Well  buttered  on  the  fides,  flatting  it  well 
with  a fpoon  ; lay  fome  butter  on  the  top, 
bake  it  in  a gentle  oven,  and  ferve  it  up 
hot,  with  grated  fugar  over  it.  You  may 

turn 


( ”7  ). 

turn  it  out  of  the  pan  when  its  cold,  and  it 
will  eat  like  a cheefe-cake. 

35  2.  To  make  a Rye  Bread  Budding. 

Take  half  a pound  of  four  rye-bread 
grated,  half  a pound  of  beef  fuet  Hired 
line,  half  a pound  of  currants  clean  wadied, 
half  a pound  of  fugar,  fome  nutmeg  grated, 
mix  all  well  together,  with  fix  eggs;  boil 
it  an  hour,  and  ferve  it  up  with  melted  but- 
ter. 

353.  To  make  a Pippin  Pudding. 

Make  a good  pufFpafte,  rolled  half  an  inch 

thick,  pare  your  apples  and  core  them,  put 
them  in  the  palte  and  clofe  it  up,  tie  it  in  a 
clotn  and  boil  it;  a middling  fized  pudding 
will  take  an  hour  and  a half  in  boiling;  when 
its  enough,  turn  it  out  on  your  didi,  cut  a 
piece  out  of  the  top,  and  butter  and  fugar  it 
to  your  tafle;  lay  on  the  top  again,  and  fend 
it  to  the  table  hot. 

354.  To  make  an  Herb  Pudding. 

Take  a good  quantity  of parlley  and  fpin- 

age,  alittle  thyme  and  marrygold  flowers, put 
to  them  a gill  of  creed  oat-meal,  Hired  them 
very  fmall  with  a little  beef fuet,  a few  crumbs 
of  bread,  a gill  of  cream,  four  eggs,  and  a 
littie  fait,  mix  all  very  well  together,  dredge 
your  cloth,  and  tie  it  clofe;  it  will  take  a great 
deal  of  boiling. 

354.  To  make  a Cuftard  Pudding. 

Take  a pint  of  cream,  mixwith  it  fixe^qs, 
twolpoonfuls  of  flour,  half  a nutmeg  grated, 

K 3 a little 
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a little  fait  and  fugar  to  your  tafte,  but- 
ter a cloth,  put  it  in  when  the  pot  boils,  and 
boil  it  half  an  hours  for  fauce,  ufe  melted 
butter. 

356.  To  make  an  Oat -meal  Pudding. 

Take  a pint  of  groats,  a pound  of  fuet 
fhred  fine,  the  like  quantity  of  currants,  half 
as  many  raifins,  mix  altogether,  v/ith  a lit- 
tle fait,  tie  it  in  a cloth,  allowing  room  for 
its  fwelling,  and  boil  it  three  hours. 

357.  To  make  Puddings  of  different  colours . 

Scald  your  grated  bread  with  a pint  of 
cream  when  cold  beat  fix  eggs,  half  a nut- 
meg, a little  fait,  a quarter  of  a pound  of 
fugar,  divide  it  into  fix  parts,  colour  one 
with  cochineal,  one  v/ith  juice  of  fpinage, 
one  with  fyrup  of  violets,  one  with  laffron, 
one  with  currants,  and  the  other  plains  dip 
your  cloths  inw7ater,  butter  anddredge  them, 
put  in  your  puddings,  tie  them  dole,  and 
boil  them  for  half  an  hours  when  enough, 
lay  the  plain  one  in  the  middle,  and  the 
others  rounds  for  fauce,  ufe  butter,  fack  and 
fugar. 

358.  To  make  a Stake  Pudding. 

Take' a quartern  of  flour,  two  pounds  of 
beef  fuet  fitted  fine,  a little  fait,  mix  them 
with  water  into  a puff  pafte,  roll  it  of  a 
moderate  thicknefss  take  mutton  or  beef 
flakes,  feafon  them  with  pepper  and  fait, 
make  it  up  as  you  do  an  apple  pudding. 
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tied  up  in  a cloth  ; if  it  be  a fmall  puddi 
two  hours  will  boil  it. 

356.  T 0 make  Puddings  in  Skins . 

Take  as  many  codlings  as  will  do  for  your 
difh,  make  a little  hole  at  the  fm^ll  end, 
and  fcoup  out  all  the  meat,  tho’  not  over 
thin  ; prepare  a pudding,  either  of  rice  or 
almonds,  as  in  the  former  receipt ; fill  your 
apples  with  it,  butter  a deep  difh,  put  them 
in,  and  bake  them ; when  enough,  take 
them  with  care  out  of  your  difh,  put 
them  on  another,  and  dredge  fugar  over 
them  i for  Jauce , ufe  wine,  butter  and  fugar. 

^60.  i 0 make  black  Puddings  in  Skins. 

Take  two  quarts  of  blood,  drain  it  thro* 
a fieve,  add  to  it  a quartern  of  creed  groats, 
the  crumbs  of  a penny  loaf,  a pint  of  cream, 
and  fix  eggs  beaten  ; leafon  with  pepper, 
fait,  and  grated  nutmeg,  fome  thyme  and 
winter  favoury  rubbed  fine,  mix  all  well  to- 
gether ; Hired  beef  fuet,  fome  in  fquare,  and 
lome  in  fine  pieces,  which  makes  them 
lighter  j take  your  fk;ns,  and  tie  them  atone 
end  before  you  begin,  do  not  fill  the  n 
over  full  ; as  they  are  boiling  prick  them 
with  a pin  to  prevent  their  breaking,  agd 
when  enough,  fmother  them  tip  in  draw  ; 
when  you  have  filled  part,  put  in  more  luet 
and  feafoning. 

361.  To  make  White  Puddings  in  Skins. 

Take  a pound  of  marrow  01  beef  fuet 
Hired  fine,  three  quarters  of  a pound  of 

grated 
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grated  bread,  boil  a pint  of  cream,  and  ponr 
upon  them  i then  take  a pound  of  Jordan 
almonds  beaten  fine  with  rofe-water,  a little 
fait,  half  an  ounce  ot  mace  and  cinnamon 
beaten  fine,  eight  eggs,  a pound  of  fugar, 
and  a gill  of  fack,  mix  altogether,  fill  your 
fkins  but  half  full,  put  in  a little  citron  as 
you  fill  them,  tie  them  up  in  links,  and  boil 
them  a quarter  of  an  hour.  You  may  put 
currants  in  fome,  if  you  pleafe. 

362.  To  make  a Tanfey. 

Take  the  crumbs  of  a penny  loaf,  and 
fcald  it  with  cream  ; then  take  a quarter  of 
a pound  of  fugar,  fix  eggs,  a little  fait,  a 
quarter  of  a pound  of  butter,  mix  all  well 
together  ; green  it  with  the  juice  of  fpinage 
and  tanfey,  butter  a paper,  lay  it  in  a deep 
dilh,  pour  in  your  tanfey,  and  fet  it  in  the 
oven  \ when  enough,  turn  it  up  on  your 
difh,  take  the  paper  off*  and  cut  an  orange 
in  quarters,  and  lay  round  j have  wine,  and 
fugar  in  a boat. 

363.  To  make  Plumb  Dump  tins. 

Take  a pound  of  flour,  half  a pound  of 

beef  fuet  fired  fine,  a quarter  of  a pound 
of  butter,  an  egg,  a little  milk,  a little  fait, 
make  it  up  intopaffe,  divide  it  in  two,  tie  them 
up  in  a cloth,  and  they  will  take  three  hours 
boiling.  You  may  put  currants  in  one  half, 
and  leave  the  other  plain. 

364.  To  make  Drop  Dumplins . 

Take  a gill  of  milk,  two  eggs,  a little 
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fair,  and  make  it  into  a thick  batter  with 
flour;  have  ready  a pan  of  boiling  water, 
drop  in  your  batter,  four  minutes  will  boil 
them,  be  lure  the  water  boils  quick,  drain 
them  from  the  water,  lay  them  on  the  difh, 
and  eat  them  with  butter. 

365.  To  make  Sipple  Dumplins . 

Pare  fome  large  apples,  cut  them  in  quar- 
ters, take  out  the  cores,  take  a piece  of 
puffpafie,  roll  it  big  enough  for  one  apple, 
and  clofe  them  up  round  like  a ball;  tie  each 
dumplin  fingle  in  a cloth,  and  put  them  in 
boiling  water  three  quarters  of  an  hour  ; 
when  they  are  enough,  ferve  them  with  but- 
ter and  fugar. 

366.  To  make  Pancakes  called  a Quire  of  Paper . 

Take  a pint  of  cream,  a quarter  of  a 
pound  of  melted  butter,  three  fpoonfuls  of 
flcur,  a fpoonful  of  orange  flower  water,  a 
little  iugar,  and  a nutmeg  grated,  mix  all 
together  with  eight  eggs,  leaving  out  two 
or  the  whites;  mix  your  flour  at  firit  with 
a little  of  it,  to  make  it  fmooth;  butter  your 
pan  for  the  firft  pancake,  and  let  it  run  is 
thin  as  you  can  to  be  whole,  when  one  fide 
is  coloured,  its  enough,  take  it  carefully  out 
of  the  pan,  fift  on  each  fome  fine  fugar  bea- 
ten, lay  them  as  even  on  each  other  as  you 
can;  this  quantity  will  make  twenty. 

367.  7 0 make  Clary  Pancakes . 

Beat  twelve  eggs  very  well,  witn  a little 
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fait,  put  in  five  or  fix  fpoonfuls  of  four,  mix 
them  well  together  till  they  are  very  fmooth; 
then  put  in  a pint  of  milk,  melt  three  or 
fou  r ounces  of  butter,  pour  it  into  the  bat- 
ter, ftir  it  all  the  time  you  are  pouring  it 
in,  and  mix  all  well  together;  have  ready  as 
much  young  clary  picked,  wafhed,  and 
fhred  as  you  think  fit;  put  the  bignefs  of  a 
hafle  nut  of  butter  in  your  pan,  and  make 
it  hot  before  you  put  in  your  batter  to  fry 
them. 

363.  To  make  Cream  Par  cakes. 

Take  a pint  of  cream,  eight  eggs,  a nut- 
meg grated,  a little  fack,  and  a little  fait; 
melt  a pound  of  butter,  and  before  you  fry 
them  ftir  it  in;  make  it  as  thick  with  flour 
as  ordinary  batter,  and  fry  them  with  butter ; 
in  the  firft  pancake  only  ftrew  fugar,  turn  it 
on  the  back-fide  of  a plate.  Garnifh  with 

orange. 

^ - 

369.  To  make  Pancakes  Royal. 

Take  half  a pint  of  cream,  half  a pint 
of  fack,  the  yolks  of  eighteen  eggs,  half  a 
pound  of  fine  fugar,  with  beaten  cinnamon, 
and  nutmeg,  mix  all  well  together;  then 
put  in  as  much  flour  as  will  make  it  flifF 
enough  to  fpread  thin  over  your  pan  ; let 
the  pan  be  hot,  and  fry  them  in  clarified  but- 
ter; they  will  not  be  crifp,  but  are  very 
good. 

390.  To  make  Rice  Pancakes. 

Take  a quart  of  cream,  three  fpoonfuls 
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of  flour  of  rice,  boil  them  thick,  fur  in  half 
a pound  of  butter,  and  a grated  nutmeg  ; 
then  pour  it  out  into  a bafon,  and  when 
cold,  put  in  three  or  four  fpoonfuls  of  flour, 
a little  fait,  fome  fugar,  nine  eggs  well 
beaten,  mix  all  well  together,  and  fry  them 
in  a little  pan,  with  a imall  piece  of  butter  j 
ferve  up  four  or  live  in  a difh. 

37  To  make  French  Mackaroons. 

Take  half  a pound  of  flour,  the  yolks  of 
two  eggs  a little  water,  make  them  into  a 
pafte;  roll  it  out  thin,  and  cut  it  long  and 
fmall  as  a worm;  put  them  into  a pan  of 
boiling  water;  a quarter  of  an  hour  will 
boil  them,  drain  them  thro’  a cullender,  lay 
them  on  your  difh,  and  pour  fack  and  lugar 
Over  them. 

371.  To  make  Solomongundy. 

Mince  very  fine  fome  white  of  chicken, 
or  veal,  and  the  yolks  of  hard  eggs  all  fe- 
parate,  a little  hang  beef  of  tongue,  and  fome 
pickled  cucumber  fhred  fine,  fome  parfley 
and  fhallot  fhred;  take  a china  difh  that  you 
intend  to  lay  it  on,  lay  a deep  plate  on  your 
difh  the  wrong  fide  upwards.  You  may  lay 
it  in  what  form  you  like,  as  a fiar,  a pyra- 
mid, or  in  fquares;  and  you  may  lay  round  it 
capers,  anchovy,  lemon  and  barberries. 

373.  To  make  transparent  Solomongundy . 

Take  fix  white  herrings,  lay  them  in 
water  all  night,  boil  them,  and  take  the  fifli 
from  the  bone,  leaving  the  head,  tail,  and 

bone 
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bone  whole,  fhred  the  meat  with  anchovies, 
an  apple  and  fhallots,  lay  it  over  the  bones 
on  both  Tides,  in  the  fhape  of  a herrino- ; 
then  take  the  peel  of  a lemon,  and  cut  °it 
in  long  pieces  to  cover  over  the  herrings. 
You  may  dofome  with  beet  root;  lay  them  on 
the  difh  you  intend  to  ferve  them  in;  boil 
fome  ifinglafs  in  a quart  of  the  v/ater  the 
fifh  was  boiled  with,  a bunch  of  fweet  herbs, 
whole  pepper,  mace,  and  a little  vinegar, 
run  it  thro’  a jelly  bag,  when  cold  pour  it 
on  your  difh,  and  let  it  (land  till  jellied. 

374.  To  ftew  Pears. 

Pare  your  pears  and  put  them  into  a pew- 
ter flaggon,  mix  a quart  of  v/ater  with  a gill 
of  red  wine  fweetened  to  your  tafte,  and  a 
little  cinnamon  and  cloves ; put  it  to  your 
pears,  and  lay  your  parings  on  the  top,  fhut 
the  lid  clofe,  and  let  them  ftand  in  the  oven 
all  night.  You  may  put  in  a little  cochineal 
tied  in  a rag,  to  make  them  a better  colour, 
if  you  pleafe. 

375.  To  ftew  Red  Cabbage. 

Take  your  cabbage  and  cut  it  fine,  leav- 
ing out  the  large  veins,  boil  it  till  tender, 
and  drain  it;  then  put  it  into  a fauce-pan 
with  a little  melted  butter,  two  fpoontuls 
of  vinegar,  a little  pepper  and  i alt,  two 
fpoonfuls  of  gravy,  keep  it  ftirring  over 
your  flove  fix  minutes,  then  (erve  it  up  hot 
with  fryed  laucefages  round  it. 
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6.  Stewed  Sellery. 

Take  your  iellery,  wafh,  and  cut  it  an 
Inch  long,  and  boil  it  in  fait  and  water  till 
tender  ; then  drain  it,  and  put  in  a little 
gravy,  melted  butter,  cream,  pepper  and 
lilt,  and  ferve  it  up  hot. 

377.  Stewed  Cucumbers . 

Take  half  a dozen  of  cucumbers,  pare  and 
cut  them  in  four,  length  ways,  take  out  the 
feeds,  and  put  them  in  water  as  you  do 
them  ; have  ready  forne  boiling  water  and 
fait  in  a ftew-pan,  and  put  them  in  ; let 
them  boil  till  tender,  then  drain  them,  and 
put  them  into  a little  gravy,  with  a lump  of 
butter  wrought  in  dour,  a little  mace,  pep- 
per and  fait  ; and  fhake  them  well  together 
over  your  Hove.  You  may  nice  them,  if 
you  chufe,  and  do  them  after  the  fame 
manner. 

378.  To  Jiew  Mujhrooms . 

Take  your  mufhrooms,  if  they  are  buttons, 
rub  them  ith  a flannel,  and  put  them  in  milk 
and  water  ; if  flaps,  peel,  gill,  and  wafh  them, 
put  them  into  your  ftew-pan,  with  a little 
veal  gravy,  a little  mace  and  fait,  thicken’d 
with  a little  cream,  and  the  yolks  of  three 
eggs;  keep  it  ftirring  all  the  time,  lead  it 
curdle;  and  ferve  them  hot. 

379.  To  Jiew  Par/nips. 

Boil  them  tender,  fcrape  them  clean,  cut 
them  in  dices,  and  put  them  into  a ftew-pan, 
with  cream  ; fhake  the  ftew-pan  often,  and 
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when  the  cream  boils,  put  in  a piece  of  but : 
ter  rolled  in  flour,  and  pour  them  upon  your 
difh  hot. 

380.  To  flew  Spillage. 

Take  your  ipinage,  pick  and  wafh  it  fe  • 
veral  times,  put  it  into  a fauce  pan.  with  a 
little  fait  over  it,  and  cover  the  iauce  pan 
clofe  ; do  not  put  in  any  water,  and  Lir  it 
often  i you  mult  have  it  on  a clear  quick 
fire,  and  as  foon  as  you  find  the  fpinage 
fh rinks.,  and  the  liquor  which  comes  out  of  it 
boils  up,  its  enough  j put  it  into  a fieve  to 
drain,  and  prefs  it  ferve  it  up  with  melted 
butter  in  a boat. 

381.  To  flew  Lett  ices. 

Let  your  lettices  lie  half  an  hour  in  water, 
then  take  them  out  and  drain  them  ; put 
them  intoapan  of  boiling  water,  with  a little 
fait  and  butter  ; let  them  boil  ’till  they  areal- 
moll  tender,  then  take  them  up  and  drain 
them  well  take  fome  good  gravy  in  your 
Lew-pan,  with  an  anchovy,  pepper  and  fait, 
put  in  your  lettices,  let  them  Lew  till  tender, 
and  ferve  them  up  hot. 

382.  To  Force  a Cabbage. 

Parboil  a large  white  cabbage,  then  take 
it  out  to  cool,  and  when  cold,  cut  out  the 
heart,  and  fill  it  with  forc’d -meat  made  of 
fweet- breads,  marrow,  bread-crumbs,  pep- 
per, fak,  nutmeg,  thyme  and  parfley  work 
it  up  with  egg,  put  it  into  your  cabbage, 
and  Love  it  well  in  gravy  an  hour,  lay  it 

whole 


whole  on  yourdifhj  thicken  your  fauce  and 
pour  it  over  it,  and  lay  round  it  Dices  of 

broiled  bacon. 

383.  To  ftew  Peas. 

Take  a ftew  pan,  and  butter  the  infide 
well,  then  put  in  a quart  of  peas,  two  gofs 
lettices  cut  fmall,  four  onions,  fome  pepper 
and  fait  to  your  tafte ; cover  the  pan  ciofe, 
and  let  them  ftew  ten  minutes ; then  put  in 
gravy  to  moiften  the  whole ; let  them  ftew 
gently  a quarter  of  an  hour,  fhaking  the 
pan,  put  in  half  a pound  of  butter  at  dif- 
ferent times,  adding  a little  Dour  to  thicken; 
when  near  enough,  take  out  the  onions,  and 
lerve  it  hot. 

384.  To  dry  Artichoke  Bottoms . 

Take  the  largeft  artichokes  you  can  get 

when  they  are  at  their  full  growth,  boil  them 
as  you  would  do  for  eating,  pull  off'  the 
leaves,  and  take  out  the  choke,  cut  off  the 
ftalk  as  ciofe  as  you  can,  lay  them  on  an 
earthen  difh,  and  fet  them  in  a flow  oven  5 
when  they  are  dry,  put  them  in  paper  bags. 
They  are  proper  for  made  difties. 

385.  To  dry  Pears  or  Pippins. 

Take  and  wipe  them  clean,  rub  a bod- 
kin in  at  the  eye,  and  out  at  the  ftalk, 
put  them  in  an  earthen  pot,  with  a quart  of 
ftrong  new  ale  to  half  a peck  ; tie  double 
paper  over  the  pots,  and  bake  them;  when 
cold  drain  them,  and  lay  them  on  fieves  with 
wide  holes  to  dry  in  a flow  oven. 
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3S6.  CJ  g boil  all  Sorts  of  Sprouts  and  Cabbages. 

All  forts  of  fprouts  and  cabbages  mu  ft  be 
boiled  in  a good  deal  of  water,  with  fak  and 
a little  butter  ; let  the  water  boil  before  you 
put  in  the  greens;  when  the  (talks  are  ten- 
der, they  are  enough,  and  take  them  off  the 
fire  before  they  lofe  their  colour,  drain  them, 
and  ferve  them  with  butter  in  a boat. 

387.  To  boil  AJparagus . 

Scrape  all  the  (talks  very  carefully,  till  they 
look  white,  cut  them  all  even,  and  tie  them  in 
little  bunches,  put  them  upon  a fifh  plate,  in  a 
pan  of  boiling  water  and  fait,  and  let  them 
boil  gently  till  they  are  tender,  then  take  them 
up  ; make  a toaft,  lay  it  on  the  difh,  and 
pour  a little  butter  over  it;  lay  the  afpara- 
gus  all  round  the  difh,  with  the  heads  in  the 
middle,  and  ferve  it  with  butter  in  a boat. 

388.  To  boil  Kidney  Beans. 

String  and  cut  them  fmall  and  long,  put 
them  into  cold  water  as  you  cut  them,  and 
v/hen  the  water  boils,  put  in  fome  fait  and 
the  beans;  they  will  be  foon  boiled,  and 
take  care  they  do  not  lofe  their  colour  ; lay 
them  on  a plate,  and  ferve  them  with  butter 
in  a boat. 

389.  To  boil  Artichokes. 

Wring  off  the  ftalks  and  put  them  into 
cold  water,  with  rhe  tops  downwards,  that 
all  the  fand  may  boil  out ; an  hour  and  a 
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quarter  will  boil  them  3 ferve  them  up  with 
butter  in  cups. 

390.  To  boil  Brocoli . 

Strip  off  all  the  little  branches  till  you 
come  to  the  top  one,  then  take  a knife  and 
peel  off  all  the  hard  outfide  fkin  which  is 
on  the  ftalks  and  little  branches,  wafh  them, 
tie  them  in  little  bunches,  and  boil  them  in 
fait  and  water,  wirh  a little  butter,  the  big- 
nefs  of  a walnut  3 the  water  muft  boil  be- 
fore you  put  them  in  3 they  take  very  little 
boiling,  and  if  they  boil  too  quick,  the 
heads  will  come  off  3 when  enough,  drain 
them,  and  ferve  them  with  butter  in  a boat, 

391.  To  drejs  Sour  Trout . 

Take  four  trout,  put  it  in  a pipkin  with 
a lump  oPbutter,  cover  it  clofe,  fet  it  in  a 
pan  of  boiling  water,  and  let  it  (land  five 
hours  3 be  fure  to  keep  the  water  boiling  all 
the  time  3 when  enough,  ferve  it  with  but- 
ter in  a boat. 

392.  To  boil  Carrots . 

Wafh  and  boil  them,  and  when  enough, 
peel  off  the  outfide,  flice  them  into  a plate, 
and  ferve  them  with  butter  in  a boat  3 young 
fpring  carrots  will  take  half  an  hour  in  boil- 
ing 3 if  large  ones  they  will  take  an  hour. 

393.  To  boil  Colliflowers . 

Take  off  the  green  part,  and  either  cut 
them  in  quarters  or  boil  them  whole,  lay 
them  an  hour  in  water,  then  boil  them  in 
milk  and  water,  fkimming  it  well  3 when  the 
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ftalks  are  tender,  take  them  carefully  up  to 
drain,  and  ierve  them  up  with  butter  in  a 
boat. 

394.  To  make  Par/nip  Fritters. 

Boil  your  parfnips  very  tender,  (lice  and 
beat  them  in  a marble  mortar,  with  a little 
fine  flour,  two  eggs,  a fpoonful  of  cream, 
fome  ial t,  fugar,  nutmeg,  and  two  fpoon- 
fuls  of  fack,  mix’d  all  well  together,  till 
ft  iff*.  You  mud  have  your  pan  hot,  and 
drop  them  in  fo  as  not  to  touch  one  another  ; 
fry  them  a light  brown  on  both  lidcs.  Jay 
them  on  your  difh,  and  drew  fugar  over 
them  for  fauce,  ufe  fack  and  fugar. 

395.  To  make  Apple  Fritters * 

Take  large  apples,  pare,  core,^and  cut 

them  in  round  flices ; mix  a batter  of  milk, 
eggs,  flour,  nutmeg,  fugar,  and  a little  falt> 
and  make  it  fo  diff  as  to  dick  upon  the  apple, 
put  the  pan  over  the  fire  with  the  butter,  dip 
your  apples  into  the  batter  one  by  one,  lay 
them  into  your  pan,  and  fry  them  a light 
brown  on  both  fldes,  fpreading  them  on  a 
piece  of  paper  before  the  fire  till  they  are 
fryed ; lay  them  on  your  difh,  and  drew 
fugar  over  them ; for  fauce,  ufe  wine  and 
fugar  in  a boat. 

396.  To  make  Drop  Frittei's. 

Take  a quart  of  milk,  fix  eggs,  fome  fait, 
and  nutmeg,  four  fpoonfuls  of  ale  yead,  and 
as  much  flour  as  will  make  a did'  batter ; 

then 
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then  take  fix  apples  pared  and  diced  thiny 
a pound  of  currants  walked,  dried,  and 
picked,  half  a pound  of  fugar,  a glafs  of 
brandy,  mix  all  well  together,  and  fet  them 
before  the  fire  two  or  three  hours  to  rife  ; 
then  have  ready  a brafs  pan  with  clarified 
butter,  drop  them  in  with  a ipoon,  and  turn 
them  while  they  are  enough;  then  take 
them  out,  lay  them  on  your  dilh,  and  drew 
fugar  over  them ; for  Jauce>  ufe  wine,  butter 
and  fugar. 

397.  To  make  Oat-Rleal  Fritters- 
Boil  a quart  of  milk,  put  to  it  a pint  of 
oat-meal  flour,  and  let  it  fteep  ten  or  twelve 
hours ; then  beat  fix  eggs,  and  add  a little 
more  milk  if  there  be  occafion,  to  make 
it  of  a right  ftiffnefs  j put  fome  lard  in  a 
flew  pan,  with  a fpoonful  of  batter  into  it 
for  a fritter  ; drew  fome  fugar  over  them,, 
and  have  fack  and  butter  for  fauce. 

398.  To  make  Fritters  Royal, 

Make  a pofiet  with  a pint  of  fack,  and  a 
quart  of  milk  ; take  the  curd  from  the  pof- 
fet,  put  it  into  a bafon,  with  half  a dozen 
eggs,  leafon  it  with  a little  nutmeg,  and 
beat  it  very  well  together,,  adding  dour  to 
make  the  batter  proper  thicknefs  ; put  in 
fome  fine  fugar,  and  fry  it  in  clarified  beef 
diet,  made  hot  in  the  pan  before  you  put 
the  batter  in,  and  ferve  them  up  with  wine,, 
butter  and  fugar. 
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399.  To  make  Skirret  Fritters . 

T.  ake  a pint  of  the  pulp  of  fkirrets,  a 
fpoonful  of  flour,  the  yolks  of  eggs,  fome 
l'ugar  and  fpice,  make  it  of  a prope'r  thick- 
nefs,  and  fry  them  with  clarified  beef  fuet. 

400.  1 0 make  a Bacon  Fraze . 

Beat  eight  eggs  together  with  a little 
cream  and  flour,  like  other  batter  j then 
fry  very  thin  dices  of  bacon,  and  pour  fome 
batter  over  them,  and  when  both  fldes  are 
fryed,  ferve  them  up. 

401.  To  make  Oyfter  or  Cockle  Fraze . 

Take  cockles  or  oyfters,  pick  them  out  of 
their  fhells,  wafli  them,  and  break  a dozen 
eggs  to  a little  grated  nutmeg,  and  put  to 
them  ; beat  all  well  together  with  a hand- 
ful of  grated  bread,  and  a gill  of  cream 
then  put  butter  into  your  frying  pan,  and 
let  it  be  hot,  put  in  the  frazes,  fupply  it 
with  butter  in  the  fldes  of  the  pan  ; let  the 
thin  run  in  the  middle,  ’till  it  moves 
round)  when  it  is  fried  on  one  fide,  butter 
your  plate,  turn  it,  put  it  in  again,  and  fry 
the  other  fide  brown ; then  take  it  out  and 
difh  it,  fqueeze  on  the  juice  of  a lemon,  and 
ferve  it  up. 

402.  To  make  Goofer  Wafers . 

Take  a pound  of  flour,  fix  eggs,  beat 
them  very  well,  put  to  them  about  a gill  of 
milk,  mix’d  very  well  with  the  flour  ; put 
in  half  a pound  of  clarified  butter,  half  a 
pound  of  powdered  fugar,  grate  in  half  a 

nut- 


( *33  ) ,,  . 

nutmeg,  and  a little  fait  ; you  may  add  to  it 

two  or  three  fpoonfuls  of  cream  ; then 

take  your  goofer  irons  and  put  them  into 

the  fire  to  heat,  and  when  they  are  hot,  rub 

them  over  with  butter  in  a cloth,  put  the 

batter  into  one  fide  of  your  goofer  irons,  and 

put  them  into  the  fire ; keep  turning  the 

irons,  for  if  they  are  over  hot  they  will  foon 

burn  ; make  the  wafers  a day  or  two  before 

you  ufe  them,  only  fet  them  down  before 

the  fire  to  be  hot,  before  you  ufe  them  to 

eat ; when  you  ferve  them  up  drew  fugar 

over  them  ; and  fur  fauce , ufe  wine,  butter, 

and  fugar  in  a boat. 

403.  To  make  Wafers . 

Take  a gill  of  good  cream,  a fpoonful  of 
orange  flower  water,  fome  double  refined 
fugar  grated  to  make  it  pretty  lweet,  and 
flour  to  make  it  into  a pretty  thick  batter; 
let  it  (land  by  the  fire  two  hours,  ftirring  it 
fome  times  ; then  butter  your  irons  the  firfl 
time. 

404.  To  make  Dutch  Wafers . 

Take  four  eggs,  and  beat  them  very  well  ; 
then  take  a good  fpoonful  of  fine  fugar,  a 
nutmeg  grated,  a pint  of  cream,  a pound 
of  flour,  a pound  of  melted  butter,  two 
fpoonfuls  of  rofe-water,  two  fpoonfuls  of 
yeaft,  mix  all  well  together,  and  bake  them 
in  your  wafer  tongs  on  the  fire;  for  Jauce> 
ufe  fack,  butter  and  fugar* 
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405.  To  ■pickle  Walnuts. 

Take  your  walnuts  when  they  are  fo  tender 
that  a pin  will  pafs  thro’  them,  and  prick  them 
all  over,  put  them  in  water  for  tour  days,  fhift- 
ing  them  twice  a day  ; make  a ftrong  fait  and 
water,  put  them  in  a pan,  and  fet  it  over  the 
fire,  cover  them  with  hay  till  they  turn  black, 
but  not  to  be  fofr,  and  take  them  into  a fieve 
to  drain  ; make  a pickle  of  good  alegar  boil- 
ed and  fkimmed,  put  in  muflard- feed,  horfe- 
raddifh,  ginger,  whole  pepper,  and  fhallots, 
let  it  have  a boil,  and  pour  it  on  hot. 

406.  T 0 fickle  IValnuts  Green. 

Take  them  when  tender,  pare  them  thin, 
and  put  them  into  a pan  with  lalt  and  water, 
and  a little  allum  j cover  them  with  vine 
leaves,  and  hang  them  over  a flow  fire  ’till 
they  be  green,  but  do  not  let  them  boil  i 
put  them  into  a fieve  to  drain  ; then  take 
alegar,  a few  bay  leaves,  horfe  raddifh,  long 
pepper,  muflard  and  fhallots,  boil  them 
and  pour  them  upon  your  walnuts,  and  when 
cold  tie  a bladder  over  them,  for  air  fpoils 
all  forts  of  pickles. 

407.  To  pickle  MuJJorooms. 

Take  button  mufhrooms,  rub  them  with  a 
piece  of  flannel,  and  put  them  into  milk  and 
water  ; fet  on  your  flew- pan  with  an  equal 
quantity  of  milk  and  water,  and  when  it  boils 
put  in  your  mufhrooms,  and  let  them  boil 
quick  for  half  a quarter  of  an  hour  ; pour 
them  into  a fieve  to  drain  till  they  are  cold  ; 

make 


make  your  pickle  of  the  beft  white  wine 
vinegar,  with  mace,  whole  white  pepper, 
nutmeg  (liced,  boil  it,  and  when  cold,  put 
it  to  your  mufhrooms,  to  cover  them,  put 
dome  lweet  oil  on  the  top,  and  tie  a bladder 
over  them. 

40  3.  To  'pickle  Co  dims. 

Gather  green  codiins,  put  them  into  a pari 
of  water  till  >ou  can  peel  off  the  fkins ; 
then  put  vine  leaves  over  them,  and  hang 
them  over  a dow  fire  till  they  are  green  3 
make  your  pickle  of  vinegar,  a fpoonful  of 
fait  to  each  quart,  four  fhallots,  a quarter 
of  an  ounce  of  ginger  diced,  and  a quarter 
of  an  ounce  of  pepper  and  mace  ; boil  it  in 
a brafs  pan  for  eight  minutes,  drain  your 
codlins,  and  put  them  into  a done  or  glafs 
jar,  pour  your  pickle  on  hot,  and  lay  a cloth 
over  them  till  cold,  then  tie  them  up  clofe. 

409.  To  pickle  Codlins  like  Mango . 

Prepare  a brine  of  fait  and  water,  flrong 
enough  to  bear  an  egg,  put  into  it  a dozen 
of  the  largell  full  grown,  though  not  ripe, 
codlins  you  can  get,  Let  them  lay  in  this 
brine  nine  or  ten  days,  fhifting  them  every 
other  day,  dry  them  with  .a  cloth,  and  care- 
fully froup  out  the  cores  j the  (talks  mud 
be  taken  out  fo  as  to  dt  again,  the  eye  mud 
be  left  in,  and  the  inbde  mud  be  filled  with 
diced  ginger,  a clove  cf  garlick,  mace, 
horfe  raddidi,  and  mudard-fiecd,  put  in  the 
/talk,  and  tie  it  up  tight  \ make  your  pickle 

of 
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of  white  wine  vinegar,  and  pour  it  boiling 
hot  on  them  every  other  day  for  a week. 

410.  To  pickle  Walnuts  white. 

Take  the  largeft  full  grown  walnuts  you 
can  get,  prick  them  through  with  a pin,  pare 
off  ail  the  gr  een,  and  put  them  in  fait  and 
water  as  you  pare  them  ; then  boil  them  in 
fait  and  water  for  eight  minutes,  and  drain 
them  ; put  them  into  a pot  with  as  much 
diddled  vinegar  as  will  cover  them,  and  let 
them  lay  two  days  ; take  as  much  more  vine- 
gar, fome  blades  of  mace,  and  a little  white 
pepper  and  fait,  boil  and  fkim  it,  and  when 
cold,  take  your  walnuts  out  of  the  other 
pickle  and  put  them  into  this ; put  them  in 
bottles,  pour  on  oil,  and  tie  a leather  over 
them. 

4 1 1 . To  pickle  Samphire. 

Take  famphire  that  is  green,  pick  it,  and 
lay  it  in  fait  and  water  for  two  days,  put  it 
into  a pan  with  as  much  white  wine  vine- 
gar as  will  cover  it,  fet  it  over  a How  fire 
till  its  green  and  crifp ; then  put  it  into 
your  pot,  pour  on  your  pickle,  and  tie  it 

up  dole  for  ufe. 

412.  To  pickle  Hcphuds. 

Give  them  a boil  or  two  in  fait  and  water, 
and  when  cold  put  them  in  white  wine  vine- 
gar, and  tie  them  clofe. 

413.  To  pickle  Colli-fiowers. 

Cut  the  whited  and  clofeft  colliflowers  in 

pieces  half  the  length  of  your  finger,  from 

.the 


the  {talks,  boil  them  a little  in  milk  and  wa- 
ter, tho’  not  ’till  they  are  tender  ; take  them 
out  and  cool  them  ; for  pickle,  ufe  white  wine 
vinegar,  mace,  and  whole  white  pepper  ; 
give  it  a boil,  and  when  cold,  put  in  your 
colliflowers,  and  tie  them  up  clofe. 

4 1 4.  To  pick/e  Colliflowers  Red. 

Bre-ak  the  colliflowers  in  pieces  the  big- 

neis  of  a mufhroom,  leave  on  a fhort  (talk 
with  the  head;  take  a pint  of  white  wine 
vinegar,  two  pennyworth  of  cochineal  beaten 
fine,  and  tied  in  amuflin  rag,  a little  pepper, 
fait  and  cloves,  boil  them  in  your  vinegar, 
prefling  the  cochineal  with  a fpoon  againft 
the  fide  of  your  pan  as  it  boils,  and  pour 
it  hot  over  them  ; let  it  ftand  clofe  covered 
two  days,  when  you  may  feald  it  again  ’till 
it  be  red,  and  tie  it  dole  down  with  leather. 

If  you  chufe  to  have  them  yellow,  you  mu  ft 
ufe  fafFron  inftead  of  cochineal. 

415.  To  pickle  Kidney  Beans. 

Take  them  when  they  are  young,  and 
feald  them  in  drong  fait  and  water  twice  a 
day  till  they  are  green ; then  make  a pickle 
of  alegar,  drain  your  beans  out,  and  wafh 
them  in  a little  of  it,  put  them  into  your 
pots  and  pour  the  re  A over  them,  and  when 
cold,  tie  them  clofe  up. 

416.  To  pickle  Barberries. 

Get  barberries  when  ripe,  and  put  them 
into  a pot;  boil  fait  and  water,  and  when 
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cold,  pour  it  on  them,  and  cover  them  up 
clofe. 

417.  To  fickle  Beet  Root. 

Take  frefli  beet,  but  cut  not  the  ends  off, 
if  you  do  it  lofes  its  colour,  boil  it  in  water, 
fait  and  vinegar  ’till  tender  ; boil  fome  ale- 
gar with  whole  pepper,  and  when  cold  dice 
your  beet  into  it.  You  may  do  carrots  the 
fame  way. 

. 418.  To  pickle  Mellons. 

Take  young  green  mellons,  cut  a piece 
out  of  their  fides  the  length  of  your  mellons, 
take  out  their  feeds,  drain  and  rub  the  in- 
fides  with  fait ; then  put  into  them  muftard- 
feed  bruifed,  fhallots  and  ginger  Diced, 
whole  pepper,  and  horfe-raddifh  put  your 
pieces  in  again,  tie  them  faff  down,  put  them 
in  ftrong  fait  and  water,  and  hang  them  o- 
ver  the  fire  covered  dole  up  ’till  they  are 
green  ; make  a pickle  of  .white  wine  vinegar 
and  fpices,  and  take  the  mellons  out  of  the 
fait  and  water,  and  put  them  into  it  when  hot, 
and  tie  them  clofe  down.  You  may  do  large 
cucumbers  the  fame  way. 

419.  To  pickle  Gerkins. 

Take  your  gerkins  and  rub  them  with  a 
cloth  •,  make  a ftrong  brine  of  fait  and  wa- 
ter, put  them  into  a ftone  jar  and  pour  it 
upon  them  boiling  hot  twice  a day  for  three 
days,  fetting  them  near  the  fire  all  the  time, 
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dill  feed  ; put  them  into  a jar,  and  pour  the 
pickle  on  hot,  cover  the  jar  up  clofe,  and 
when  cold,  put  on  a bladder. 

420.  Toy pickle  Onions. 

Peel  onions  of  a fmall  fize,  put  them  in 
water,  and  juft  give  them  a boil,  but  not 
to  make  them  tender,  and  put  them  into  a 
fieve  to  drain  ; make  your  pickle  of  vinegar, 
and  nutmeg  fliced,  a little  mace,  fait  and  gin- 
ger, boil  it,  and  when  cold  put  in  your 
onions,  and  tie  a wet  bladder  over  them. 

42 1 . To  pickle  Spanijh  Onions . 

Peel  them,  cut  fmall  round  pieces  out  of 
the  bottoms,  and  fcoup  out  the  infides,  but 
not  too  thin,  put  them  in  fait  and  water 
three  days,  changing  it  twice  a day,  then 
drain  them,  and  fluff  them  with  muflard- 
flour,  fliced  ginger,  mace  and  fhallot  cut 
fmall,  and  fcraped  horfe  raddifh,  put  in  the 
pieces,  and  tie  them  fall ; make  a flrong 
pickle  of  white  wine  vinegar,  mace,  ginger, 
nutmeg,  fliced  horfe  raddifh,  and  a good 
deal  of  fait  ; put  in  the  mango,  let  them 
boil  up  three  times,  but  take  care  they  do 
not  boil  too  much,  for  they  will  lofe  their 
firmnefs  ; then  put  them  with  the  pickle  in- 
to a jar,  and  cover  them  down  clofe  ; the 
morning  after  boil  your  pickle  up  again, 
and  pour  it  over  them. 

42  2.  To  pickle  White  Cabbage. 

You  may  cut  it  in  quarters,  or  fhave  it  in 
long  flices,  fcald  it  fix  minutes  in  fait  and 
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water,  and  take  it  out  to  drain  ; boil  fome 
vinegar,  whole  pepper,  ginger  and  mace, 
put  your  cabbage  into  a jar,  and  pour  the 
pickle  on  hot,  and  tie  it  clofe  down. 

423.  "To  pickle  Red  Cabbage. 

Cut  off  the  out  leaves  and  ftalks,  fhave 
your  cabbage  in  thin  long  dices,  leaving 
out  the  white  part  as  much  as  you  can,  put 
it  on  a didi  and  itrew  fait  over  it,  and  let  it  lay 
for  fix  hours  \ make  your  pickle  of  vinegar, 
whole  pepper,  ginger  diced,  and  nutmeg, 
boil  it,  drain  your  cabbage,  and  put  it  into  a 
jar,  and  when  your  pickle  is  cold,  pour  it  up- 
on it. 

424.  Fo  pickle  Sellery. 

Cut  fellery  in  pieces  two  inches  in  length, 
with  the  young  tops,  boil  it  in  fait  and 
water,  and  fet  it  to  cool  in  a deve ; boil 
vinegar,  pepper,  ginger,  and  mace,  and 
when  cold  pour  it  upon  the  fellery. 

425.  To  pickle  Fennel. 

Pick  your  fennel,  tie  it  in  bundles,  and 
juft  let  it  boil  in  fait  and  water,  take  it  out 
tv  drain,  put  it  into  a jar,  and  pour  vine- 
ga:  upon  it,  with  a little  mace  and  nutmeg, 
and  tie  leather  over  it.  You  may  do  pari- 
ley  the  fame  way. 

426.  Fo  pickle  Raddtjh  Buds. 

Gather  the  youngeft  buds,  and  put  them 
in  fait  and  water  a day  ; then  make  a pickle 

of  vinegar,  cloves,  mace,  and  whole  pep- 
per 
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per  boil’d,  drain  the  buds,  and  pour  the 
liquor  on  boiling  hot,  tie  your  pot  clofe  up. 

427.  To  make  India  Pickle. 

Take  a pound  of  ginger,  let  it  lay  in 
fait  and  water  a night,  and  cut  it  in  thin  (lices, 
then  put  it  in  a bowl  with  dry  fait,  and  let 
it  ftand  till  the  reft  of  the  ingredients  are 
ready  ; take  a pound  of  garlick  peel’d  and 
cut  in  pieces,  fait  it,  and  let  it  ftand 
three  days,  then  wafh  and  dry  it  in  the 
fun  on  a fieve  ; take  cabbages  and  cut  them 
in  quarters,  and  fait  them  for  three  days  ; 
then  fqueeze  out  all  the  water,  and  fet  them 
two  days  in  the  fun,  fo  do  fellery  and  colli- 
flowers,  cut  the  fellery  as  far  as  the  white  is 
e:ood,  but  not  thro’  the  ftalks  j raddifhes 
may  be  done  the  fame  way,  only  fcrape  them 
and  leave  on  the  young  tops;  French  beans 
and  afparagus  lay  only  two  days,  then  boil 
them  up  in  fait  and  water,  and  do  them  as 
the  others,  take  lome  long  pepper  and  fait, 
dry  it  in  the  fun,  a quarter  of  a pound  of 
muftard  feed,  and  an  ounce  of  turmeriek 
bruifed  fine,  put  all  the  above  ingredients 
into  a ftone  jar,  with  a quart  of  the  ftrong- 
eft,  and  three  quarts  of  fmall  vinegar,  fill 
your  jar  three  quarters  full,  and  look  at  it 
in  a fortnight,  and  if  occafion,  fill  it  up  a~ 
gain.  You  may  do  cucumbers,  melons, 
plumbs,  apples,  carrots,  or  any  thing  of 
this  fort ; you  need  never  empty  the  jar, 
but  as  things  come  in  feafon  put  them  in, 
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being  all  firft  dried  in  the  fun  j keep  it  filled  up 
With  vinegar  or  frefh  pickle. 

423.  To  ■pickle  Tar  agon . 

Strip  the  taragon  from  the  ftalks,  put  it 
into  a pot  with  white  wine  vinegar  in 
equal  quantities,  (top  it  clofe  up,  and  keep 
k for  ufe. 

429.  Rules  to  be  objerved  in  Pickling. 

Always  ufe  ftone  jars  for  all  forts  of 
pickles  that  require  hot  pickle  to  them  ; the 
fir  ft  charge  is  the  leaft,  for  thefe  not  only 
laft  longer,  but  keep  the  pickle  better,  as 
vinegar  and  fait  will  penetrate  through  all 
earthen  veftels,  ftone  and  glafs  being  the 
only  things  to  keep  pickles  in.  Be  fure 
never  to  put  your  hands  into  the  jars  to  take 
out  the  pickles,  which  foon  fpoils  them  •, 
have  a wooden  fpoon,  full  of  holes,  to  take 
them  out  with  ; let  your  brafs  pans  for  green 
pickles  be  bright  and  clean,  and  your  pans 
for  white  pickles  well  tinned  and  clean  ; o- 
therwile  your  pickles  will  have  no  colour ; 
always  ufe  the  ftrongeft  white  wine  vinegar  ; 
be  very  exadtin  watching  when  your  pickles 
begin  to  boil  and  change  colour,  fo  that  you 
may  take  them  off  the  fire  immediately, 
otherwife  they  will  lofetheir  colour  and  grow 
foft  in  keeping  ; cover  your  pickling  jars 
with  a wet  bladder  and  leather. 

430.  To  make  Goofeberry  Vinegar . 

Take  goofeberries  when  near  ripe,  and 
bruife  them $ to  every  quart  of  goofeberries 

put 
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put  three  quarts  of  water,  fir  ft  boiled,  and 
let  it  Hand  till  cold,  then  put  in  the  berries, 
and  let  it  Hand  two  days  ; then  ftrai.n  it 
thro’  a bag,  and  put  a pound  of  brown 
fugar  to  every  gallon  of  liquor,  ftir  it  well, 
put  it  into  a barrel,  and  cover  it  up.  You 
may  either  let  it  by  the  fire,  or  in  the  fun 
the  warmer  it  is  kept,  the  fooner  it  will  be 
fit  for  ufe. 

432.  To  7nake  Elder  Vinegar. 

Take  the  bell  white  wine  vinegar,  put  to 
it  as  many  ripe  elder  berries  as  you  fhall 
think  fit,  in  a.  wide  mouthed  glafs,  flop  it 
clofe,  and  fet  it  in  the  fun  a week  ; then 
pour  it  out  gently  into  another  glafs,  and 
keep  it  for  your  ufe. 

432.  To  make  Rai/in  Vinegar. 

Take  what  quantity  of  water  you  pleafe, 
put  it  into  a veffel,  and  to  every  gallon  of 
water  put  two  pounds  of  Malaga  raifms, 
cover  your  veffel  up,  and  fet  it  in  the  fun 
till  it  is  fit  for  ufe. 

433.  To  make  Sugar  Vinegar. 

To  every  gallon  of  water,  put  a pound 
of  coarfe  fugar,  let  it  boil,  and  fkim  it  as 
long  as  any  fkim  rifes  ; then  pour  it  inro  * 
your  tub  when  it  is  near  cold  \ take  a toaft 
of  brown  bread,  rub  it  over  with  yeafl,  put 
in  your  toaft,  and  let  it  work  twenty  four 
hours  then  put  it  into  your  veffel,  cover  it 
yip,  and  fet  it  in  the  fun  ; if  it  ftands  warm, 
it  will  be  fit  for  ufe  in  three  months. 
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434*  wake  IVahlut  Catchup. 

Take  them  when  they  are  fit  for  pickling, 
and  beat  them  in  a mortar,  ftrain  the  juice 
thro’  a flannel  bag,  and  put  to  each  quart 
of  juice,  a gill  of  white  wine,  a gill  of  vine- 
gar, a dozen  fliallots  fliced,  a quarter  of 
an  ounce  of  mace,  two  nutmegs  fliced,  an 
ounce  of  black  pepper,  twenty  four  cloves, 
and  the  peels  of  two  fevilleorangesorlemons 
pared  fo  thin  that  no  white  do  appear ; boil 
it  very  well  over  a gentle  fire,  and  fkim  it 
well  as  it  boils  ; let  it  (land  a week  or  ten 
days  covered  very  clofe,  then  pour  it  thro' 
your  bag,  and  bottle  it. 

435.  ¥0  make  Mujhroom  Catchup . 

Take  a ftew-pan,  put  in  fome  large  flap- 
ped mufhrooms,  and  the  ends  of  thofe  you 
wipe  for  pickling,  put  it  on  a flow  fire  with 
a handful  of  fair,  but  no  water,  when  they 
are  boiled  down,  prefs  the  liquor  from  them, 
thro’  a fieve  ; to  every  quart  put  in  two 
fliallots,  a quarter  of  an  ounce  of  mace, 
half  an  ounce  of  black  pepper,  fix  clove§, 
four  rafes  of  ginger,  boil  and  fkim  it  very 
well  before  you  put  your  fpices  in,  and  after 
they  are  in,  the  longer  its  boiled  the  better 
it  will  keep  ; pour  it  into  a pot,  cover  it, 
and  when  cold,  bottle  it. 

436.  To  make  Mufhroom  Powder. 

Cut  off  the  ftalks  of  large  mufhrooms, 
having  wafhed  them  clean  from  grit,  but  do 
not  peel  or  gill  them,  put  them  in  a kettle 

over 


( 145  ) 

over  the  fire,  without  water,  with  a good 
quantity  of fpice,  two  lhallots  peeled,  drew 
them  with  fait,  and  a lump  of  butter,  let 
them  dew  till  all  the  liquor  is  dried  up,  then 
take  them  out  and  dry  them,  till  they  will 
beat  to  powder  ; put  into  a pot,  and  tie  a 
cover  over  it  ; fo  keep  it  for  your  ufe. 

437.  To  make  a rich  Catchup . 

Take  a gallon  of  (Iron g dale  ale,  a pound 
of ’anchovies  wafiied,  half  an  ounce  of  mace, 
half  an  ounce  of  cloves,  half  an  ounce  of 
pepper,  four  rafes  of  ginger,  a pound  of 
diallots,  a quart  of  large  mufhrooms  well 
rubbed  and  picked,  boil  all  over  a How  dre, 
till  half  wafred,  drain  it  thro’  a flannel,  and 
let  it  dand  till  cold  then  bottle  and  cork  it 
very  clofe.  This  is  thought  to  be  as  good 
as  foyle. 

438.  To  make  Cream  Cheefe. 

Take  three  quarts  of  new  milk,  a quart 
of  cream,  a fpoonful  of  earning,  and  a little 
fait,  let  it  dand  dill  it  curdle,  then  put  into 
the  vat,  and  three  pounds  weight  upon  it ; 
about  two  hours  after,  yon  may  lay  a fix 
pound  weight  upon  it ; turn  it  often  into  dry 
cloths  till  night,  then  take  of  the  weight 
and  cloth,  and  let  it  lay  in  the  vat  dill  morn- 
ing ; when  its  dry  lay  it  in  nettles,  turning 
it  dill  fit  for  ufe. 

439.  To  make  a Slip  coat  Cheefe. 

Take  five  quarts  of  new  milk,  and  a quart 
of  cream,  make  it  new  milk  warm  and  put 

in 
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in  your  earning  ; take  your  curd  and  drain 
it,  break  it  as  little  as  you  can,  and  lay  it 
in  a cloth  in  your  cheefe  vat,  cover  it,  and 
lay  two  pounds  weight  upon  it  ; when  it 
will  hold  together,  turn  it  out  of  the  vat, 
and  keep  turning  it  kill  ithath  done  wetting, 
then  lay  it  upon  grafs  ’till  it  is  ripe. 

440.  To  make  Sage  Cheefe. 

Bruife  the  tops  of  young  red  fagc  and 
fpinage  in  a mortar,  put  into  new  milk 
to  make  it  green  and  tafte  of  the  fage,  put 
in  your  earning,  and  let  it  Hand  ’till  it 
breaks ; take  the  curd  and  put  into  your 
cheefe  vat,  with  a little  fait,  prefs  it  down 
eight  hours  i then  turn  it  twice  a day  for  a 
week,  and  it  will  be  fit  for  ufe. 

44T.  To  make  Ramakins, 

Take  a quarter  of  a pound  of  Chefbire 
cheefe,  two  ounces  of  butter,  and  two  eggs, 
beat  them  fine  in  a mortar,  and  make  them 
up  into  cakes  ; lay  them  in  a difh  not  to 
touch  one  another,  fet  them  on  a chafindifh 
of  coals,  and  hold  a falamander  over  them 
’till  they  be  brown,  fo  ferve  them  up  hot. 

442.  To  make  a Scots  Rabbet . 

Toafl  a piece  of  bread  on  both  fides  and 
butter  it,  cut  a piece  of  cheefe  the  bigneis 
of  your  bread,  toafl  it  on  both  fides,  and  lay 
it  on  the  bread,  and  ferve  it  up  quick. 

443.  To  make  a Portugal  Rabbet . 

Toafc  a"  Dice  of  bread  on  both  fides,  lay 

it  on  a plate  before  the  fire,  and  pour  on  it 

a glafs 
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a glafs  of  red  wine,  let  it  be  foaked  up  ; 
then  cut  fome  cheefe  very  thin,  and  lay  it 
thick  over  the  bread,  put  it  into  a tin  oven 
before  the  fire  to  brown,  and  ferve  it  up  hot 
with  wine  and  lugar. 

444.  T 0 make  an  Italian  Rabbet . 

Toad  a dice  of  bread,  and  butter  it,  cut 
a (lice  of  cheefe,  lay  it  upon  your  bread, 
and  toad  it  with  a hot  iron,  put  fome  muf- 
tard  and  pepper  upon  it,  and  fome  ancho- 
vies in  pieces  laid  thick  over  them,  fo  ferve 
it  up. 

445.  1*0  make  Almond  Cheefe  Cakes. 

Take  half  a pound  of  blanched  almonds, 
half  a pound  of  butter,  half  a pound  of  loaf 
fugar,  beat  them  fine  in  a mortar,  beat  fix 
eggs,  and  mix  all  together,  fcrape  in  the 
out  rhind  of  orange  or  lemon,  fheet  your 
tins  with  puff*  pafte,  fill  your  tins  half  full, 
and  bake  them  in  a quick  oven,  but  not 
to  be  brown. 

/ 

446.  To  make  Rice  Cheefe  Cakes. 

Take  a quart  of  cream,  a quarter  of  a 
pound  of  ground  rice,  a dick  of  cinnamon, 
fet  it  over  the  fire,  and  keep  dirring  it  ’till 
it  be  as  thick  as  curd;  then  pour  it  into 
a bov/1,  and  dir  in  a quarter  of  a pound  of 
butter,  and  half  a pound  of  fugar ; and  when 
cold  put  in  four  eggs  beat,  a little  fait  and 
the  rhmd  of  a lemon  fcraped  fheet  your  tins 

pudy/dp  Tu.  fli  hv.he  P ’■  - ’ 
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447*  <^°  make  Curd  Cheeje  Cakes. 

Take  three  quarts  of  new  milk,  and  put 
to  it  as  much  earning  as  will  break  it$  then 
drain  the  curd,  and  put  it  in  a mortar,  with 
half  a pound  of  butter,  a nutmeg  grated, 
and  half  a pound  of  fugar,  beat  them  all 
together  with  fix  eggs,  a pound  of  currants, 
walked,  dried  and  picked,  a little  lalt,  and 
a glafs  of  brandy  ; Iheet  your  tins  with  puff- 
palte,  and  bake  them. 

448.  To  make  Orange  Cheeje  Cakes. 

Boil  the  peels  of  three  fevile  oranges  ’till 
■they  are  tender,  changing  the  water  to  take 
off  the  bitternefs,  pound  them  in  a mortar 
with  fix  ounces  of  loaf  fugar,  half  a pound 
of  butter,  four  eggs,  a lpoonful  of  orange 
flower-water,  mix  all  well  together,  lbeet 
your  tins  with  pufYpafle,  halt  fill  them,  and 
bake  them  in  a quick  oven.  You  may  make 
lemon  cheefe-cak.es  the  fame  way. 

449.  To  make  an  Almond  Cuftard. 

Take  a pint  of  cream,  and  boil  in  it  a 
flick  of  cinnamon  ; beat  the  yolks  of  fix 
eggs,  vvith  a fpoonful  of  water,  and  pour 
your  cream  to  them  flirting  them  all  the 
time  ; put  all  into  a pan  and  fet  it  over  the 
fire,  {lining  it  ’till  it  be  thick,  and  pour 
it  into  a bafon  ; blanch  and  beat  a quar- 
ter of  a pound  of  almonds  fweetened  to  your 
' tafle,  mix  all  together,  and  when  cold,  put 
in  a fpoonful  of  brandy.  You  may  ferve  it 
.in  glafles  or  in  egg  Iheils ; your  fhells  mu  ft 
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be  done  thus— break  a hole  at  the  thick  end 
of  your  eggs,  pour  the  egg  out,  and  wafh 
them,  dip  the  outfides  in  gum  water,  do 
them  over  with  prunella  cumhts,  fet  them 
to  dry,  fill  them  with  cuftard,  and  fet  them 
in  pounded  fugar. 

450.  T 0 make  a Trifle. 

Lay  mackroons  over  the  bottom  of  your 
difh,  and  pour  upon  them  a giafs  of  fack ; 
then  have  ready  a cuftard,  made  pretty  ftiff, 
which  lay  over  them.  Make  a froth  of 
cream,  fugar,  wine,  and  juice  of  lemon,, 
cover  your  cuftard  over  with  it,  and  ftick 
citron  in  it. 

45  r.  To  make  Cream  Curds. 

Take  a quart  of  cream,  ftrain  and  beat 
fix  eggs  into  it,  and  mix  them  well  toge- 
ther ; fet  on  a pan  with  three  quarts  of  ' 
fpring  water,  when  it  boils,  put  in  a fpoon- 
ful  of  vinegar,  and  pour  in  your  cream  and 
eggs ; as  they  rife  pour  in  a little  cold  wa- 
ter, and  when  they  are  all  rifen  up,  take 
your  pan  off  the  fire,  pour  them  upon  a 
cloth  laid  in  a cullinder,  and  take  them  up 
with  a ftice  to  drain. 

452.  To  make  Sago e Cream. 

Boil  fomefifted  lagoe  in  milk  three  hours, 
ftirring  it  all  the  time,  put  in  lome  cinna- 
mon, and  when  cold,  put  in  fugar,  rofe- 
water,  and  a giafs  of  fack,  fo  ferve  it  up. 

453.  1 0 make  a Plumb  Cake. 

Take  four  pounds  of  flour  well  dried,  a 
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pound  of  fugar  beaten  and  fearfed,  two 
pounds  of  butter  rubbed  fine  in  your  flour 
a pint  of  cream,  a pint  of  yeaft,  a jack  of 
fack,  make  them  as  warm  as  milk  from  the 
cow,  beat  your  yeafl  well  before  you  put  it 
in,  mix  all  well  together,  then  put  in  fifteen 
eggs,'  (train  them  thro’  a hair  fieve ; beat 
your  cake  very  well  with  the  liquids  near  an 
hour  ; have  ready  fix  pounds  of  currants 
well  walked,  picked  and  dried,  mix  them 
in  hot,  with  half  an  ounce  of  mace,  a little 
fait,  half  a pound  of  candied  orange,  lemon 
and  citron  cut  in  pretty  large  pieces,  put  it 
in  the  hoop,  and  two  hours  will  bake  i:. 

454.  To  make  a good  Seed  Cake. 

Take  five  pounds  of  flour  well  dried,  four 
pounds  of  double  refined  fugar,  beat  and 
lifted,  mix  them  together  ; then  wafh  four 
pounds  of  butter  with  role-water,  work  it 
with  your  hand  till  its  like  cream  y beat  and 
put  in  twenty  eggs,  a glafs  of  fack,  flirring 
it  with  your  hand  till  you  put  it  into  the 
oven,  adding  before  you  put  it  into  the  hoop, 
a pound  of  carraway  feeds,  half  a pound  of 
candied  orange  and  citron,  and  a little  fait, 
and  bake  it  two  hours  in  a quick  oven. 

455.  To  make  a light  Seed-Cake. 

Take  two  pounds  of  floup,  three  eggs,  a 
gill  of  cream,  two  fpoonfuls  of  yeafl,  half 
a pound  of  butter,  half  a pound  of  fugar, 
four  ounces  of  carraway  feeds,  a little  fait, 
work  all  warm  together  with  your  hand, 
butter  your  tin  and  bake  it.  456.  To 
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456.  To  make  a Found  Cake . 

Take  a pound  of  butter  work’d  with  you** 
hand,  eight  eggs  beat,  work  them  together 
’rill  they  are  like  cream,  put  in  a pound  of 
fugar  fifted,  a pound  of  dour,  a quarter  of  an 
ounce  of  mace  flared,  a little  fait,  a pound  of 
currants,  walked,  picked  and  dried,  beat  it 
’till  its  white  before  you  put  in  the  currants, 
and  bake  it  in  a quick  oven.  You  may  add 
to  it  almonds,  and  fuckit  if  you  pleafe. 

457.  To  make  Iceingfor  Cakes. 

Take  fix  whites  of  eggs  beat  to  a froth,  two 
pounds  of  double  refined  fugar  fearfed,  beat 
it  with  your  eggs  ’till  they  be  as  white  as 
fnow  ; you  may  put  in  a fpoonful  of  rofe- 
water  ; when  your  cake  comes  warm  from 
the  oven,  rub  it  well  over  with  a cloth,  ice 
it,  and  fet  it  dry. 

458.  To  make  Queen  cakes. 

Take  a pound  of  butter,  and  work  it  with 
your  hand  till  it  be  as  thick  as  cream  3 put 
in  eight  eggs,  a pound  of  lugar  beat  and 
fifted,  beat  it  very  well  with  a thiblej  put 
in  a pound  of  flour,  a quarter  of  an  ounce 
of  mace  flared  fine,  and  a little  ialt,  beat 
till  its  white  j have  ready  half  a pound  of 
currants  walked,  picked  and  dried,  butter 
your  tins,  and  fill  them  with  one  half,  of  it; 
mix  your  currants  in  the  other  half,  fill  your 
tins  with  it,  and  bake  them  in  a quick  oven. 

_ 459*  T°  make  Little  Plumb-Cakes. 

i ake  rour  pounds  of  flour,  a pound  of 
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butter  melted  in  a quart  of  cream,  a pint  of 
yeaft,  eight  eggs,  half  a jack  of  lack,  anut- 
meg  grated,  a little  fait,  half  a pound  of  fugar, 
two  pounds  of  currants  cleaned  and  drTed, 
mix  all  together,  and  fet  it  before  the  fire  to 
rife  ; butter  your  tins,  and  bake  them. 

460.  To  make  a Ginger  Cake. 

Take  fix  eggs,  a pound  and  a half  of  fu- 
gar, a pound  of  butter,  two  pounds  of 
treacle,  a jack  of  brandy,  a quarter  of  a 
pound  of  candied  lemon,  a pennyworth  of 
ginger,  and  a few  corriandcr  feeds,  beat  all 
well  together  for  an  hour  ; then  put  in  as 
much  Hour  as  will  make  it  ftiff  enough  to 
beat  ; cover  it  with  flour,  and  let  it  hand 
all  night ; next  day  work  it  together,  but- 
ter your  tin,  and  fend  it  to  the  oven. 

461.  To  make  Red  Gingerbread. 

Take  fix  penny  white  loaves  grated,  fet 
them  before  the  fire  to  dry,  and  beat  and 
fift  them ; take  three  pints  of  ale,  three 
pounds  of  brown  fugar,  a quarter  of  a pound 
of  beaten  ginger  fifted,  a fmall  handful  of 
annifeeds,  half  an  ounce  of  cloves,  a lit- 
tle mace,  a nutmeg,  an  ounce  of  cinna- 
mon, two  pennyworth  of  red  launders, 
and  half  a pound  of  beaten  almonds ; fet 
on  your  ale  and  fugar  in  a pretty  large 
pan,  and  when  it  rifes,  fbir  it,  put  in  your 
bread  and  fpice,  and  let  it  boil  to  a pafte  ; 
take  it  off'  the  fire,  and  put  in  your  al- 
monds and  a little  brandy,  then  take  it 
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up  and  work  it  in;  you  mud  put  a little 
of  your  cinnamon  with  your  other  lpices 
and  keep  the  reft  to  work  it  up  when  you 
print  it. 

46  2.  To  make  White  Gingerbread . 

Take  half  a pound  of  Jordan  almonds 
blanched  in  cold  water,  beat  them  in  a mar- 
ble mortar  very  fine,  with  a little  rofe-wa- 
ter  ; take  the  white  of  an  egg  beat  to  a 
froth,  as  much  double-refined  fugarfifted  as 
will  make  it  a ftiff-pafte,  fix  pennyworth  of  oil 
of  cinnamon  dropped  on  a lump  of  fugar, 
beat  them  alio  to  a good  ft  iff  pafte.  Print  it, 
work  it  very  thin,  and  keep  it  dry. 

463.  To  make  Gingerbread . 

Take  a pound  of  treacle,  half  a pound  of 
butter,  half  a pound  of  fugar,  two  penny- 
worth of  cloves,  and  end  of  a candied  orange 
cut  into  dices,  and  as  much  flour  as  will 
make  it  into  pafte,  make  it  in  rolls,  and 
bake  it  on  wafers. 

464.  To  make  Tarm  Cakes . 

Take  a pound  and  a half  of  butter,  dice  it 
thin,  and  let  it  in  a ftone  bowl  near  the  fire, 
’rill  it  islo  foftthat  you  may  beat  it  with  your 
hand  as  thick  as  melted  butter ; then  work  to 
it  as  much  dne  dried  dour  as  will  make  it  in- 
to a light  pafte,  put  in  two  nutmegs  grated, 
fome  lemon-peel  or  citron  fhred  fmall, 
hall  a pound  of  fugar  beat  dne,  a pound 
of  currants,  walked,  'picked  and  dried,  and 
two  fpoonfuls  of  yeaft,  mix  them  all  toge- 
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tner>  lie  them  upon  paper,  and  grate  fine 
i"ugar  upon  them  ; fet  them  in  the  oven,  and 
a little  time  will  bake  them  \ take  care  you 
do  not  break  them  in  taking  them  off  the 
papers,  as  they  are  very  fhort.  Keep  them 
very  dry.  This  quantity  will  make  forty 
cakes. 

465.  To  make  Cracknels. 

Take  half  a pound  of  flour,  half  a pound 
of  fugar,  two  ounces  of  butter,  two  eggs, 
and  a few  carraway  feeds,  beat  and  fift  the 
fugar,  then  put  it  to  the  flour,  work  it  to 
# pafte,  and  roll  them  as  thin  as  you  can  ; 
you  may  cut  them  out  with  tins,  lay  them  on 
papers,  and  bake  them  in  a flow  oven. 

4 66 ^ To  make  Shrewjberry  Cakes . 

Take  two  pounds  of  flour,  and  rub  a 
pound  and  a quarter  of  butter  well  into  it  j 
put  in  a pound  and  a quarter  of  fine  fugar 
beaten  and  fifted,  a nutmeg  grated,  and 
three  eggs  beat  with  a little  rofe  water,  fo 
knead  your  pafte  with  it,  and  let  it  lie  an 
hour  ; then  make  it  up  into  cakes,  prick 
them,  and  bake  them  on  tins  wetted  with 
a feather  dipped  in  rofe  water ; grate  fugar 
over  them,  and  bake  them  in  a flow  oven. 

467.  To  make  Wigs. 

Take  a pound  of  flour,  half  a pound  of 
butter  melted  in  a gill  of  cream,  two  eggs, 
a fpoonful  of  yeaft,  a few  carraway  feeds, 
a little  fait,  work  them  to  a pafte,  and  fet 
them  an  hour  to  rife ; then  take  half  a 

pound 
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pound  of  fugar,  make  them  up  into  wigs 
with  it,  and  bake  them  on  tins. 

468.  T 0 make  Sugar  Cakes. 

Take  a pound  of  fugar,  beaten  fine  and 
fifted,  mix  with  it  three  quarts  of  flour, 
and  break  in  a pound  and  a quarter  of  but- 
ter ; then  beat  the  yolks  of  four  eggs  with 
two  fpoonfuls  of  rofe-water,  and  a gill  of 
cream  ; ftrain  it  thro’  a fieve  and  knead  all 
into  a pafte,  cut  your  cakes  out  with  tin,  and 
bake  them  upon  paper  in  a gentle  oven. 

469.  To  make  Buns. 

Take  two  pounds  of  flour,  a pint  of  ale 
yeaft,  three  eggs,  a little  fack,  nutmeg  and 
fait,  ftrain  your  liquids  thro’  a fieve  into  a 
little  warm  milk,  and  make  it  into  a pafte; 
fet  it  before  the  fire  to  rife,  then  knead  in  a 
pound  of  butter,  and  a pound  ofcarraway 
comfits,  bake  them  on  paper,  in  a quick 
oven  in  what  ftiape  you  pleafe. 

470.  To  make  poor  Knights  of  Windjor. 

Take  a French  roll,  cut  it  into  flices,  and 
foak  it  in  fack ; then  dip  them  in  the  yolks 
of  eggs,  and  fry  them  ; ferve  them  up  with 
butter,  fack  and  fugar. 

471.  To  make  a Bifcuit  Cake . 

Take  nine  eggs,  a fpoonful  of  rofe-water, 
and  a pound  of  loaf  fugar  beaten  and  fifted, 
beat  them  together  half  an  hour;  then  put 
in  a pound  of  flour,  an  ounce  of  carraway 
feeds,  beat  them  well,  butter  your  tin,  and 
bake  it  in  a quick  oven. 
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47 7*0  <2  Common  Cake. 

Take  a pound  of  flour,  half  a pound  of 
butter,  half  a pound  of  fugar,  four  eggs, 
a little  milk,  an  ounce  of  carraway-feeds, 
beat  it  very  well,  and  bake  it  in  a quick 
oven. 

473.  To  make  Cakes  to  keep  all  the  Tear. 

Take  a pound  and  four  ounces  of  flour 
well  dried,  a pound  of  butter  unfalted,  a 
pound  of  beaten  fugar,  a glafs  of  fack,  the 
rhind  of  an  orange  boiled  tender  ; beat  with 
with  fome  fugar,  a nutmeg  grated,  and  four 
eggs,  beat  them  all  well  together  before 
you  put  in  your  flour,  and  make  it  into 
little  cakes;  wet  the  tops  with  fack  and  ftrew 
on  fine  fugar  ; bake  them  on  papers  butter- 
ed and  dredged  with  flour.  You  may  add 
a pound  of  currants  walked,  dried,  picked 
and  warmed. 

474.  To  make  Macbrocns. 

Take  a pound  of  almonds,  blanch  and 
put  them  in  water,  drain,  wipe  and  put 
them  in  a mortar,  and  beat  them,  (but  not 
too  line,)  with  the  white  of  an  egg,  or  a 
little  orange  flower  water,  add  to  them  a 
pound  of  fugar  beaten  and  fifted,  five  eggs, 
a handful  of  flour,  mix  all  together,  lay  them 
on  wafers,  and  bake  them  in  a gentle  oven. 

475.  To  make  French  Bread. 

Take  ha  r a peck  of  flour,  fix  eggs  well 
beaten,  a pm  of  light  yeah,  and  as  much 
cream  and  milk  as  will  make  it  into  palte, 
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adding  a little  fait;  have  the  oven  ready, 
and  let  it  lay  but  a little  before  you  make 
it  into  rolls,  and  bake  it. 

476.  To  make  Crimjon  Bifcuits. 

Take  the  root  of  red  beet,  boil  it  tender, 
and  beat  it  in  a mortar  with  fifted  fu  gar, 
fome  butter,  a little  flour,  the  yolks  of  hard  . 
eggs,  alittle  cinnamon  beaten,  a little  orange 
flower  water,  and  the  juice  of  half  a lemon, 
mix  them  altogether,  make  them  into  cakes, 
and  bake  them. 

477.  To  make  Almond  Jumb alls. 

Take  a pound  of  almonds,  blanch  and 
beat  them  with  rofe  water ; then  put  to 
them  the  whites  of  four  eggs,  beat  to  a 
froth ; ftir  in  three,  quarters  of  a pound 
of  double  refined  fugar  fearfed,  let  it  over  a 
chafingdifh  of  coals,  and  dry  it  till  it  will 
work  into  what  fliape  you  pleafe;  when  its 
cold,  roll  it  thin  with  fine  fearfed  fugar  and 
gum  dragon  fteeped  in  rofe -water,  in  pieces 
the  length  of  your  finger,  and  broad  enough 
to  cover  the  balls  round,  then  wet  and  lay 
your  rolls  on,  and  clofe  it  handfomely,  and 
to  make  it  lefs  feen  when  its  joined,  roll  it  ' 
fmaller  after  its  covered;  fet  them  to  dry 
where  there  is  a moderate  heat,  and  when 
dry  put  them  in  boxes,  and  keep  them  in  a 
dry  place. 

478.  To  make  the  Red  Colouring. 

Take  an  ounce  of  cochineal,  a quarter  of 

an  ounce  of  roach-allum,  and  two  drachms 

of 
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of  cream  of  tartar,  pound  them  in  a mortar, 
and  put  them  into  a fauce-pan  with  a jiil 
and  a half  of  water,  and  let  it  boil  till  one 
third  is  waited,  then  (train  it  thro’  a cloth, 
and  put  in  two  ounces  of  double  refined 
fugar;  put  it  in  a phial,  and  cork  it  clofe; 
a little  ot  this  will  do  for  colouring  flum- 
mery,  iceing,  or  any  thing  you.  pleafe  ; it 
will  keep  good  a long  while. 

479.  To  make  Green  Colouring . 

Take  a quarter  of  an  ounce  of  gambooge, 
and  the  fame  quantity  of  indigo,  beat  them 
fine  in  a mortar,  put  them  in  a bottle  with 
two  fpoonfuls  of  water,  cork  it  up,  and  (hake 
it;  a few  drops  of  this  will  colour  any  thing 
green. 

480.  To  make  Cupid's  Hedge-Hogs . 

Take  half  a pound  of  Jordan  almonds,  and 
rub  them  with  a cloth  to  take  off  ail  the 
brown  duff;  prepare  an  iceing  for  them  made 
of  half  a pound  of  double  refined  iugar, 
beat  and  fearfed,  the  whites  of  two  eggs, 
beat  with  a little  more  fugar,  beat  it  till  its 
as  white  as  fnow  and  ftiff,  then  take  a pin 
and  prick  it  into  the  thick  end  of  an  almond, 
and  do  it  all  over  with  your  iceing  with  a 
knife;  then  (Irinkle  it  all  over  with  prunella 
comfits,  and  put  it  carefully  upon  a difh  ; 
continue  doing  fo  till  you  have  made  your 
quantity,  and  dry  them;  when  they  are  dry 
lay  them  in  a box,  in  a dry  place,  with  paper 
betwixt  them,  to  keep  them  feparate.  You 

may 


may  colour  a little  of  the  iceing  with  the 
former  colouring,  if  you  pleafe. 

481  . Fo  m&ke  a Hedge  Hog. 

Take  a pound  of  Jordan  almonds  blanch- 
ed and  beat  very  well  in  a mortar,  with  a 
fpoonful  of  lack,  make  them  into  a ftiff 
pafte;  then  beat  fix  yolks  and  two  whites 
of  eggs,  and  add  to  them  a Jill  of  cream, 
a quarter  of  a pound  of  butter  fweetened 
to  your  tafte,  fet  it  on  a Hove  and  keep 
Hirring  it  till  it  be  fo  ftiff  that  you  may 
make  it  into  the  falliion  of  a hedge  hog  ; 
then  Hick  it  full  of  blanched  almonds,  Hit 
and  duck  up  like  bridles,  with  two  currants 
plumped  for  the  two  eyes;  place  it  in  the 
middle  of  your  difh,  and  pour  a little  red 
wine  round  it. 

482.  To  make  Goof  cherry  Fool. 

Pick  a quart  of  gooleberries,  put  them 
into  a fauce-pan  with  water  to  cover  them, 
and  fet  them  on  the  fire  ’till  they  break  ; 
then  pour  them  into  a fie ve,  prefs  the  pulp 
thro’ into  the  water  they  were  boiled  in,  and 
put  it  into  a pan  with  the  yolks  of  fix  eggs 
beat,  and  halfa  pound  of  fugar,  keep  ftirring 
it  ’till  its  thick,  then  pour  it  into  a baion  and 
keep  it  for  ufe. 

483.  Fo  make  Rafpherry  Fool. 

Take  a pint  of  rafpberries  when  ripe, 
prefs  tl  lem  thro’  a fieve,  put  to  the  juice 
fix  ounces  of  loaf  fugar  ; beat  the  yolks 
of  two  eggs  with  a Jill  of  cream  j put  your 

juice 
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juice  into  a pan,  fet  it  over  the  fire,  then  put 
in  your  cream  and  egg,  keeping  it  ftirring 
all  the  time ’till  its  thickened  a little,  pour 
it  into  a deep  difh,  and  eat  it  cold.  You 
muft  not  let  it  boil. 

484.  To  make  a Sack  Poffet. 

Take  a quart  of  cream,  grate  in  four 
Naple  Bifcuits,  a little  nutmeg,  and  a flick 
of  cinnamon,  and  fet  it  over  the  fire  to 
boil  , then  take  lix  eggs  beat  very  well  and 
mixed  with  a pint  of  wine,  fet  it  over  a flow 
fire,  ftirring  it  ’till  it  be  as  thick  as  cuflard  ; 
fet  a deep  difh  over  a flove,  and  put  in 
your  wine  and  eggs  by  degrees,  when  your 
cream  is  boiling  hot  ; fweeten  it  to  your 
tafle  ; but  do  not  let  it  boil  after  the  wine 
is  put  in,  tho’  it  muft  be  very  hot ; make 
it  a little  before  you  ufe  it,  fet  it  upon  the 
hearth,  and  cover  it  ’till  you  ferve  it  up. 

485.  To  make  an  Orange  Poffet. 

Take  three  Sevile  oranges,  pare  and  juice 
them  into  the  difh  you  intend  to  ferve  it 
in,  adding  to  it  a jack  of  white  wine,  and 
fome  fugar,  ftirring  it  ’till  it  be  melted  ; 
then  boil  a pint  of  cream  with  a little  fu- 
gar, and  pour  it  into  a tea  pot  ; fet  your  difh 
on  the  ground  and  pour  it  in,  holding  your 
hand  a great  height  to  make  it  bleb  ; let  it 
to  cool  l take  your  rhind,  clip  it  with  a pair 
of  fciffars  long  and  fmall  like  ft  raw,  put  it 
into  water  as  you  clip  it,  and  boil  it  in  fpring 
water  ’till  tender , make  fyrup  of  it  of  fine 
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fu^Ar,  put  in  your  peel,  anti  boil  it  till  it 
looks  clear,  drain  it  from  the  fyrup,  lay  it 
over  your  poffet,  and  lerve  it  up. 

486.  To  make  Lemon  Pojfets . 

Take  a pint  of  cream,  put  in  the  rhinds 
of  two,  and  the  juice  of  one  lemon,  and  a 
jack  of  white  wine,  fweeten  it  to  your  tafte, 
bleb  it  with  a fpoon,  and  fill  your  glades  ; 
if  you  chufe  to  have  it  in  a difh,  boil  the 

rhind  as  above. 

487.  T 0 make  Currant  Pojfets. 

Take  a pint  of  the  juice  of  red  currants, 
fweeten  it  with  loaf  fugar,  and  put  to  it  a 
jill  of  cream  ; bleb  them  with  a lpoon,  and 
fill  your  glades,  or  put  them  into  a difh. 

488.  Po  make  Syllabubs. 

Take  a pint  of  cream,  fweeten  it,  whifk 
it  with  a whifk,  and  lay  it  upon  a fieve  to 
drain  \ take  fome  white  and  fome  red  wine 
in  feparate  bafons,  fweetened,  fill  yourglaf- 
ies  about  three  parts  full,  and  when  your 
froth  is  drained,  lay  it  on.  You  may  make 
half  of  them  white  and  half  red. 

489.  T'o  make  White  Lemon  Cream. 

Take  a pint  of  fpring-water,  the  whites 
of  fix  eggs,  beat  them  very  well  to  a froth, 
and  put  them  to  your  water,  with  half  a 
pound  of  double  refined  fugar,  a fpoonful 
of  orange  dower  water,  and  the  juice  of 
three  lemons,  mix  all  together,  and  drain 
them  thro’  a fine  cloth  into  a diver  tankard  ; 
fct  it  over  a flow  fire  in  a chafingdifh,  and 
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keep  furring  it  all  the  time  5 as  you  fee  it 
thicken,  take  it  off*  it  will  fooner curdle  than 
be  yellow,  ftir  it  till  it  be  cold,  and  put  it  in 
fmall  jelly  glades  for  ufe. 

4S°*  To  make  Blanch-monge. 

Take  an  ounce  of  ifinglafs,  boil  it  in  a 
pint  of  water  till  it  wades  to  two  fpoonfuis  i 
take  a quart  of  cream  and  boil  it  with  a kick 
of  cinnamon,  fome  lemon-peel,  a little  loaf 
fugar  to  your  take,  eight  or  nine  bitter  al- 
monds beat  fine  in  a done  mortar,  and  boil 
with  your  cream  ; put  it  to  the  ifinglafs,  and 
let  it  have  a boil  together  ; drain  out  the 
almonds  and  the  red  from  it,  put  it  into 
glades,  and  when  you  would  turn  it  out,  dip 
the  glades  into  warm  water. 

491.  To  make  Yellow  Lemon  Cream . 

Take  two  or  three  lemons  according  as 
they  are  in  bignefs,  peel  them  as  thin  as  you 
can  from  the  white,  put  it  into  a pint  of 
water,  and  let  it  lay  three  or  four  hours  j 
take  the  yolks  of  four  eggs  beat  very  well, 
put  half  a pound  of  double  refined  fugar 
into  your  water  to  didolve,  and  a fpoonful 
or  two  of  rofe  v»  ater  or  orange  flower  water, 
which  you  can  get,  mix  all  together,  with 
the  juice  of  two  of  your  lemons,  or  if  they 
prove  not  good,  put  in  three,  drain  them 
thro’  a fine  cloth  into  a filver  tankard,  fet  all 
over  a dove,  dirring  it  all  the  time,  and 
when  it  begins  to  be  as  thick  as  cream,  take 
it  off  \ do  not  let  it  boil,  if  you  do  it  will 
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curdle,  dir  it  till  cold,  put  it  into  your  glad 

l'es,  and  it  is  ready  for  ufe. 

492.  To  'make  Rhentjh  Cream. 

Take  a pint  o.frhenifh  wine,  and  boil  it 
wir’i  a flick  or  cinnamon  j take  half  a pound 
of  fugar,  (even  yolks  of  eggs,  beat  them  with 
a fpoonful  of  orange  dower  water,  and  pour 
your  wine  to  them,  whifk  it  till  it  be  fo  thick 
that  you  may  lift  it  with  the  point  of  a knife, 
but  be  fure  you  do  not  let  it  curdle,  pour  it 
into  your  difh,  and  when  its  cold,  (tick  it 
with  citron. 

493.  To  make  Chocolate  Cream. 

Take  four  ounces  of  chocolate,  grate  and 
boil  it  in  a pint  of  cream,  then  mill  it  very 
well  with  the  chocolate  dick;  take  the  yolks 
of  two  eggs,  and  beat  them  very  well,  leav- 
ing out  the  drains,  mix  to  them  a little  of 
your  cream,  fo  put  them  together,  and  fet 
them  on  the  fire,  dirring  it  till  it  thickens, 
but  do  not  let  it  boil ; fweeten  it  to  your  tade, 
and  keep  dirring  it  till  it  be  cold;  then  put 
it  into  your  glades,  or  on  a chinadifh,  which 
you  pleafe. 

494.  To  make  Apple  Cream. 

Take  fix  large  codlings,  or  any  other  ap- 
ples that  will  be  ford,  coddle  them,  and 
when  they  are  cold,  take  out  all  the  pulps; 
then  add  the  whites  of  five  eggs,  leaving 
out  the  drams,  three  quarters  of  a pound 
or  double-refined  fugar,  beat  all  together 
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for  an  hour  till  it  be  white;  then  lay  it 

a china  difh,  fo  fervc  it  up. 

495.  To  make  Quince  Cream. 

Take  your  quinces  and  coddle  them  ’till 
they  are  fofr,  bruife  the  clear  part  of  them,, 
and  pulp  it  thro’  a fieve;  take  an  equal 
weight  of  quince  and  double  refined  fugar 
beat  and  fifted;  take  three  whites  of  eggs 
beat  to  a froth,  put  your  quince  to  your 
eggs,  and  beat  them  till  they  be  white,  then 
place  it  in  the  form  of  a pile  on  your  difh. 

496.  AmbaJJador  Cream. 

Beat  three  whites  of  eggs  to  a froth,  put 
to  them  as  much  currant  jelly  as  will  colour 
them,  whifk  them  till  ft  iff,  then  drop  them 
off  a knife  point  upon  the  difh  you  defign  for 
it.  You  may  make  this  of  the  fyrup  of  any 
preferved  fruit,  if  it  be  rich. 

497.  To  make  S hen  ell. 

Take  fix  yolks  of  eggs  boiled,  put  to  them 
three  ounces  of  butter,  a quarter  of  a pound 
of  loaf  fugar,  beat  all  together  in  a mortar, 
with  two  fpoonfuls  of  orange  flower  water, 
and  rub  it  through  a cullinder  on  the  plate 
or  difh  you  defign  for  it. 

498.  To  make  Flummery. 

Take  a pint  of  ftiff  calf’s  foot  jelly,  a 
pint  of  cream,  two  ounces  of  bitter  almonds, 
and  two  of  iweet,  fweeten  it  to  your  taite, 
and  boil  it;  ftrain  it  thro’  a cloth,  and  keep 
ftirrine;  it  now  and  then  till  its  cold;  dip 
the  things  you  defign  to  put  it  in,  in  cold 
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water,  fill  them,  let  them  in  a cool  place, 

loofen  it  round  the  top,  and  it  will  turn  out. 

49 9.  To  make  Hartfiorn  Flummery. 

Take  a pint  of  jelly  of  hartfhorn  very  ftifiy 
a pint  of  cream,  two  ounces  of  bitter,  and 
two  of  fweet  almonds,  fweeten  it  to  your 
tafie,  boil  and  (train  it  thro’  a cloth,  ftir  it 
till  cold,  wet  your  cups  in  cold  water,  and 
fill  them  ; when  you  turn  it,  (lick  them  with 
blanched  almonds  cut  long,  if  you  pleale. 
Your  almonds  mud  be  blanched  and  beaten 
in  a mortar  with  a little  cream,  before  you 
boil  them  in  flummery. 

500.  Bacon  and  Eggs. 

T ake  a pint  of  flummery  prepared  as 
above,  bod  a little  with  your  chocolate  to 
make  it  brown,  pour  as  much  into  a pot  as 
Vviil  be  the  thicknefs  of  bacon  fwarth,  and 
fet  it  to  cool  ; then  have  fome  white,  cold, 
but  not  flirt,  pour  it  upon  jour  fwarth  an 
incn  thick,  fet  it  to  cool ; take  fome  more, 
and  colour  it  with  the  red  colouring,  and 
when  cold,  pour  it  on  your  other,  for  the 
red  to  be  three  inches  thick,  then  fet  it  to 
cool  ; colour  fome  with  faflron  take  fix 
hair  egg  (hells,  fet  them  in  lalt,  put  in 
yellow  t tie  thicknefs  of  half  the  yolk  of  an 
eoo>  an<J  fet  them  to  cool ; dip  a plate  in 
water,  pour  a little  flummery  thin  over  it 
to  be  the  wnite  of  your  eggs,  and  fet  it  to 
r;en  they  are  all  cold,  dip  your  pot 
in  hot  water,  cut  it  in  dices,  and  turn  it  out 
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or  your  ihells  upon  your  plate  which  has  your 
flummery  on,  cut  the  white  round  a little 
larger  than  the  yolk,  lay  your  fliced  bacon 
upon  the  difh,  and  the  eggs  upon  it. 

501.  To  make  Cards. 

Boil  three  ounces  of  ifinglafs  in  a pint  of 
water  till  its  all  diffolved  ; blanch  and  beat 
two  ounces  of  bitter  almonds,  put  them  to 
it,  with  a pint  of  cream  and  a jill  of  milk, 
fweetened  to  your  tafte  ; boil  \nd  (train  it 
thro’  a cloth,  and  keep  flirting  it  till  its  cold  ; 
dip  a maza.een  difh  in  water,  pour  it  all 
over  your  difh  the  thicknefs  of  a card,  and 
let  it  to  cool ; take  the  remainder  and  divide 
it  in  two,  boil  a little  chocolate  in  one,  and 
a little  red  colouring  in  the  other,  when  it  is 
cold,  dip  two  plates  in  water,  and  pour  one 
part  upon  one,  and  the  other  part  on  the 
other,  fet  them  to  cool,  take  the  difh  and 
cut  the  white  into  cards  ; then  take  tins,  and 
cut  peeps  out  of  your  cards,  cut  peeps  out 
of  the  red  with  the  fame  tin,  and  put  them 
into  your  cards  the  fhape  of  diamonds  and 
hearts ; you  muft  cut  the  other  out  with  tins 
the  (hape  of  fpades  and  clubs,  fo  you  may 
make  them  what  cards  you  chufe. 

502.  To  make  a Neft  of  Eggs . 

Take  a pint  of  (l iff  calf’s  foot  jell,  a jill 
of  white  wine,  the  juice  of  three  lemons, 
fweeten  all  to  your  tafle  ; beat  four  whites 
of  eggs,  to  a froth,  mix  all  together  in  a 
pan,  and  boil  them,  drain  them  through  a 
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dimity  bag,  when  its  clear,  let  it  run  into 
a bafon  a quarter  full,  and  fet  it  to  cool ; 
fet  another  bafon  for  it  to  run  into,  take  five 
fmall  eggs,  break  little  holes  in  the  Tides, 
and  pour  out  your  eggs,  wafli  the  fhells,  (ill 
them  with  flummery,  and  fet  them  to  cool; 
pare  the  rhinds  of  two  lemons,  and  cut  them 
with  a pair  of  lciflars  to  be  like  flraw,  boil 
it  in  fpring  water  till  its  tender,  drain  it  out 
of  the  water,  boil  it  in  a fyrup  of  double 
refined  fugar  fill  it  be  clear,  and  take  it  out 
to  drain;  take  your  flummery  out  of  the 
fhells,  and  put  them  into  the  bafon  which 
you  fet  to  cool,  lay  one  in  the  middle  and 
the  others  round,  put  the  flraw  betwixt  them, 
pour  the  remainder  of  your  jelly  upon  them 
till  your  bafon  is  full,  and  fet  it  to  cool,  when 
cold  fet  your  bafon  a minute  in  hot  water, 
put  your  plate  upon  your  bafon,  and  turn  it 
out,  break  a little  cold  jelly  with  a fpoon, 
and  lay  it  rough  round. 

503.  To  make  a Mellon. 

Beat  eight  eggs  with  a fpoonful  of  role- 
water,  and  a pound  of  beaten  and  fifted  loaf 
fugar,  for  an  hour,  put  in  a pound  of  flour 
well  dried,  butter  your  mould  the  fhape  of 
a mellon,  fill  it,  and  bake  it  in  a quick  oven. 
If  there  be  more  than  will  fill  your  meilon, 
put  it  into  queen  cake  tins;  when  baked,  ice 
your  little  ones  with  white  iceing,  colour 
iome  with  the  juice  of  fpinage,  ice  your 
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ifiellon  all  over,  and  fet  it  to  dry  • they 
pretty  in  a defert. 

504.  To  make  Calf's  Foot  fellies. 

To  a gang  of  calf’s  feet  wafhed,  put  a 
gallon  of  water,  boil  them  till  half  be  waded, 
drain  it  through  a hair  fieve  into  a bowl,  fet 
it  to  cool,  and  when  its  cold,  take  the  fat 
clear  off  the  topi  the  fettling  of  the  bottom 
put  into  a pan,  with  a quart  of  white  wine, 
the  juice  of  fix  lemons,  two  drops  of  cin- 
namon, the  whites  of  eight  eggs  beaten  to  a 
froth,  a glafs  of  brandy,  lweeten  all  to  your 
tade,  and  fet  it  over  your  fire  to  boil;  keep 
dirring  it  all  the  time  it  boils;  pour  it  into 
your  bag,  change  your  bafon,  and  pour  it 
into  your  bag  till  it  runs  clear. 

505.  To  make  Hartjhcrn  fellies . 

Take  a pound  of  hartfhorn,  put  to  it  a 
gallon  of  fpring  water,  let  it  boil  gently  till 
half  be  waded,  drain  it,  and  let  it  A and  till 
its  cold;  then  put  to  it  the  juice  of  fix  le- 
mons, a quart  of  white  wine,  a glafs  of  bran- 
dy, the  whites  of  eighteggs  beaten  to  a froth, 
two  drops  of  cinnamon,  mix  all  together,  boil 
them,  and  pour  them  into  your  bag,  cover 
them  to  keep  them  warm,  and  they  will  run 
the  quicker  off. 

506.  To  make  Ribbon  felly . 

Take  a quart  of  diff  jelly,  a pint  of  white 
wine,  the  juice  of  three  lemons,  five  whites 
of  eggs  beaten  to  a froth,  fweeten  it  to  your 
tade,  boil  it,  and  pour  it  into  a bag;  then 
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run  the  jelly  into  high  glaffes,  let  every  co  - 
lour  be  as  thick  as  your  finger  j one  colour 
muft  be  cold  before  you  put  another  on,  for 
fear  of  mixing  ; colour  one  with  the  red  co- 
louring ; one  with  green  one  with  laffron  ; 
one  with  fyrup  of  violets  one  white  with 
pounded  almonds  ; and  one  with  jelly,  till 
your  glaffes  are  full.  You  may  make  it  with- 
out wine,  if  you  chufe. 

507.  To  make  Cray-Fijh  in  Jelly. 

Take  a knuckle  of  veal,  chop  it  with  your 
clever,  and  boil  it  in  a gallon  of  water,  fkim- 
ming  it  clean,  put  in  a blade  or  two  of  mace, 
and  when  its  reduced  to  three  pints-,  drain 
it,  and  let  it  cool  ; then  put  it  into  a pan 
with  the  whites  of  four  eggs,  beaten  to  a 
froth,  half  a jack  of  madeira,  a little  fait, 
boil  it,  and  run  it  thro’  a jelly  bag  to  look 
clear,  fill  a bafon,,  the  bignefs  of  your  difh 
you  intend  to  lerveit  in,  better  than  a quar- 
ter full,  and  fet  it  to  cool  ; have  ready  fame 
cray-fifh,  boiled  and  cold  ; wipe  them  with 
a cloth,  and  lay  them  on  their  backs  in  the 
bowl  upon  your  jelly  ; take  your  other  jelly 
and  pour  it  on  them  blood  warm  to  cover 
them  ; when  it  is  cold  fet  your  bowl  a mi- 
nute in  hot  water,  and  turn  it  out.  You  may 
break  a little  jelly  with  a ipoon,  and  lav  it 
rough  round. 

508.  To  make  Currant  Jelly . 

Take  ripe  currant  berries,  and  pick  them, 
from  the  ftaiks,.  one  quart  of  white  to  two 

of 


, , , ( i/6  ) 

of  red,  bruife  them,  and  drain  the  juice  ; 
to  a pint  of  juice  put  a pint  of  double  re- 
fined  fugar  beaten  fine,  let  it  over  your  (love, 
and  boil  it  till  any  flam  will  arife,  then  fill 
your  glaffes,  and  the  next  day  clip  a paper 
round,  dip  it  in  brandy,  and  lay  it  upon 
yourjelly. 

509.  To  make  a Jelly  of  Pippins. 

Take  the  faired  and  fi  med  pippins,  pare 

them,  and  put  as  much  ipfing  water  to  them 
as  will  cover  them,  fet  them  over  a quick 
fire,  and  boil  them  to  mafia  ; put  them  on  a 
fieve,  prefs  the  pulp  through,  and  drain  the 
jelly  thro’  a bag  ; to  every  pint  of  it  put  a 
pound  of  double  refined  fugar  beaten,  boil  it 
till  any  fkim  will  arife,  then  fill  your  glades  * 
dip  paper  in  brandy,  and  hay  it  on  your  jelly 
the  next  day. 

510.  To  make  a Jelly  of  B 'Plies. 

Take  what  quantity  of  bullies  you  pleafe, 

pick  off  the  dalks,  put  them  in  a pot,  co- 
ver the  top  clofe,  and  let  it  in  boiling  water 
dill  they  are  enough drain  the  liquor  from 
the  bullies  thro’  a hair  fieve  to  every  quart 
of  liquor  put  a pound  and  a half  of  fugar, 
boil  it  over  a How  fire,  and  keep  flirring  it 
all  the  time.  You  may  know  when  its  boiled 
high  enough  by  its  parting  from  the  pan  ; 
pour  it  into  pots,  and  cover  it  with  papers 
dipped  in  brandy,  lay  another  paper  over 
them,  and  tie  them  dole  up. 
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<11.  To  make  a Jam  of  Bullies. 

Take" the  bullies  that  remain  in  the  fieve, 
and  to  every  pound  of  them,  put  a pound 
of  fugar,  boil  it  over  a flow  fire,  and  put 
it  into  pots,  with  papers  tied  over  them,  and 
keep  them  for  ufe. 

512.  T o 'make  Rafp  berry  Jam. 

Take  a pint  of  rafpberries,  bruife  their* 
in  a jill  of  currant-juice,  put  in  a pound 
and  a half  of  loaf  lugar  beaten,  boil  it  over 
a flow  fire,  ftirring  it  all  the  time  till  it  will 
jelly  ; then  pour  it  into  your  pots,  put  on 
papers  dipped  in  brandy,  and  tie  papers 
over  them. 

513  To  preferve  Rafpberries . 

Take  the  largeft  and  fairefi:  rafpberries 
you  can  get ; to  every  pound  of  berries, 
put  a pound  and  a half  of  double  refined 
fugar  beaten,  put  your  fugar  into  a pan 
with  a jill  of  currant  juice  to  every  pound, 
boil  and  (kim  it  clean;  then  put  in  your 
rafpberries,  let  them  boil,  and  keep  them 
whole;  let  your  lyrup  be  fo  rich  that  it 
will  hang  in  flakes  upon  your  fpoon;  take 
them  off' the  fire,  fkim  them  wrell,  and  put 
them  in  your  pots. 

5 1 4.  To  make  R'fp  berry  Clear  Cakes. 

Take  two  quarts  of  white  currants,  and 
one  quart  of  red  rafpberries  put  them  into 
a hone  jar  and  flop  them  dole,  fet  the  jar 
in  a pot  of  boiling  water  till  they  are  enough, 
then  put  them  into  a hair  fieve  fet  over  a 
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pan ; prefs  out  all  the  jelly,  and  (train  it 
through  a jelly  bag;  to  every  pound  of  jelly, 
..take  twenty  ounces  of  double  refined  fugar, 
boil  it  over  a -flow  fire,  fkim  it  well,  and  fill 
your  clear  cake  glaffes ; then  take  off  what 
fkim  is  on  them,  and  fet  them  into  the  ftove 
•to  dry  ; when  you  find  them  hard  on  the  up- 
per fide,  turn  them  out  upon  fquares  of 
glafs,  let  them  in  again,  and  when  they  candy, 
out  them  in  fquares  or  what  pieces  you 
pleafe,  and  let  them  lay  till  they  are  hard, 
thcnput  them  on  fieves,  and  when  thoroughly 
dry,  put  them  in  boxes..  You  may  do  white 
ralpberries  the  fame  way. 

515.  To  preferve  Apricots  Green. 

Take  apricots  before  the  ((ones  are  hard, 
and  that  you  can  put  a pin  thro’  them,  rub 
them  with  a coarfe  wet  cloth,  and  a little 
fait,  ’.till  ail  .the  roughnefs  is  off;  then  put. 
them  into  a pan  with  fpring  water,  cover 
them  with  vine  leaves,  and  let  them  over  a 
(low  fire  to  keep  hot  ’till  they  are  green, 
take  them  out  of  the  water,  weigh  them, 
and  take  their  weight  in  double  refined  fu- 
gar, dip  your  fugar  in  fpring  water,  and 
make  your  lyrup  ; when  almoff  cold,  wipe 
your  apricots,  put  them  in,  and  boil  them 
till  they  look  clear;  put  your  apricots  in- 
to your  pots;  boil  your  lyrrup,  fkim  it,  and 
pour  it  on  them;  fet  them  to  cool,  and  cover 
them  up. 
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516.  To  p refervc  Apricots . 

Take  apricots  before  they  be  full  npe, 
ftone  and  pare  them  thin,  weigh  them,  and 
take  their  weight  in  double  refined  fugar ; 
put  in  as  much  water  to  it  as  will  wet  it, 
boil  your  fyrup,  and  fkim  it  ’till  no  fkim 
arifc,  when  its  near  cold  put  in  your  apri- 
cots, and  give  them  a boil  ; take  them  into 
a bowl,  pour  your  fyrup  over  them,  and 
lay  fomething  on  them  to  keep  them  in  the 
fyrup  till  the  next  day,  then  put  them  into 
a pan,  boil  them  till  they  look  clear,  and 
put  them  into  your  pots  ; boil  the  fyrup, 
till  its  thick  and  clear,  drain  it  thro’  a 
piece  of  muilin,  and  fill  your  pots  up  with 
it,  and  when  they  are  cold,  paper  them  up 
for  ufe  : Be  careful  in  taking  the  ftones  out 
to  keep  them  whole,  and  let  them  lay  in 
. fpring  water  till  you  make  your  fyrup, 
which  makes  them  of  a paler  colour.  Break 
the  ftones,  take  out  the  kernels  whole,  and 
put  them  in  cold  water  to  take  the  fkins  off, 
wipe,  dry,  and  put  them  into  your  pots 
with  your  apricots. 

517.  To  prefer  ve  Damfins . 

Take  damfins  before  they  are  full  ripe, 
wipe  and  pick  them,  take  their  weight  in 
loaf  fugar,  and  as  much  water  as  will  wet  it, 
boil  and  fkim  it,  and  when  cold,  put  in 
your  damfins,  and  let  them  have  a fcald  ; 
the  next  day  fcald  them  again,  till  they  look 
clear,  then  put  them  into  your  pots  5 boil 
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and  fkirn  your  iyrup  till  its  thick,  then 
ftrain  it,  fill  your  pots,  and  cover  them  up 
for  ufe.  You  muff  not  let  your  damfins 
boil. 

518.  To  preferve  Barberries. 

Take  full  ripe  barberries,  ftrip  them  from 
-the  ftalks,  and  put  to  them  their  weight  in 
fu gar,  and  as  much  water  as  will  wet  it, 
boil  and  fkim  it ; then  put  in  your  barber- 
ries, let  them  boil  till  they  look  clear,  and 
your  fyrup  thick,  then  put  them  in  pots,  and 
when  they  are  cold,  cover  them  up  for  ufe. 

519.  To  make  Bari eery  Drops. 

Take  full-ripe  barberries,  (trip  them  off 
the  ftalks,  cover  them  up  in  a pot,  and  let 
it  in  a pan  of  boiling  water  till  they  are 
foft,  and  pulp  them  through  a hair  lieve  ; 
take  as  much  fearfed  fugar  mixed  with  the 
pulp  as  will  make  it  into  a light  pafte,  then 
drop  them  with  a pen  knife  on  paper,  glazed 
with  a fmooth  ftone,  and  let  them  within 
the  air  of  the  fire  to  dry  ; when  they  are 
d y,  put  them  into  a box,  and  keep  them  in 
a dry  place. 

5 20.  To  preferve  Oranges. 

Take  fix  clear  Sevile  oranges,  the  largeft 
you  can  get,  ferape  the  rhind  with  a penknife, 
put  them  in  fpring  water,  and  let  them  lay 
twenty-four  hours,  changing  the  water  ; cut 
a round  bit  out  of  the  ftalk  end,  and  lcoup 
the  meat  out  with  a little  fpoon,  tie  them 

in  cloths,  and  boil  them  in  fpring  water, 
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(applying  them  with  boiling  water  as  it 
wades  away  ; take  fix  pounds  of  double  re- 
fined fugar,  and  as  much  water  as  will  wet  if  , 
boii  a nil  ikim  it,  when  your  oranges  are 
render,  take  them  out  of  the  cloths,  put 
them  into  the  fyrup,  and  let  them  have  a 
boil,  then  (land  twenty  four  hours  j then 
boil  them  till  they  look  clear,  and  put  them 
into  a pot ; boil  your  fyrup  till  its  thick, 
and  pour  it  upon  them,  and  when  they  are 
cold  put  on  a paper  dipped  in  brandy,  and 
tie  another,  paper  over,  take  the  (kins  and 
pippins  out  of  the  pulp,  put  to  it  half  a 
pound  of  fugar,  and  boil  it. 

521.  To  preferve  Quinces. 

Take  the  larged,  full  grown  quinces,  pare 
them,  put  them  into  water,  cut  them  in 
quarters,  and  take  out  the  cores,  (if  you 
would  have  any  whole,  you  mud  take  out 
the  cores  with  a (coup,)  take  their  weight 
in  fugar  with  as  much  water  as  will  make 
a fyrup,  boil  and  (kirn  itf  put  in  your  quinces 
and  parings  when  it  is  cold  ; fet  them  over 
a (low  fire,  covered  with  f/rup,  pound  a 
bit  of  cochineal,  tie  it  in  a rag,  put  it  into 
your  pan,  and  prefs  it  to  the  fide  with  a 
fpoon  till  your  quinces  look  red  ; let  them 
boil  till  they  look  clear,  and  the  fyrup 
thick,  put  them  in  a pot,  drain  your  fyrup 
thro’  a piece  of  mufiin,  and  when  cold  lay 
on  a paper  dipped  in  brandy,  and  tie  ano- 
ther paper  over  them. 
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522.  To  make  Quinces  Whits. 

Pare  your  quinces,  put  them  in  water, 
and  coddle  them  till  they  are  tender ; to 
every  pound  of  quince,  put  a pound  of  loaf 
fugar,  boil  yourfyrup,  fkim  it  very  well,  put 
your  quinces  into  it,  and  boil  them  till  they 
look  clear,  and  when  cold  cover  them  clofe  up* 

523.  To  prefer  ve  Green  Figs. 

Take  green  6gs,  nick  them  on  the  tops, 
put  them  in  fait  and  water  ten  days  ; make 
your  pickle  as  follows  : — put  in  as  much  fait 
into  the  water  as  will  make  it  bear  an  egg,, 
put  in  your  figs,  cover  them  with  vine  leaves 
and  hang  them  over  a flow  fire,  till  they 
are  green,  then  drain  them,  and  put  them 
into  frefh  warm  water,  fhifting  them  four 
times  in  two  days,  weigh  them,  and  to  every 
pound  of  figs,  put  a pound  of  double  re- 
fined fugar,  and  as  much  water  as  will  wet 
it,  boil  and  fkim  it,  and  put  in  you i figs* 
well  drained,  feald  them,  and  let  them  ftand 
till  the  next  day,  then  boil  them  till  they 
look  clear,  and  your  fyrup  thick,  ftrain 
your  fyrup,  and  put  them  up  for  life. 

524.  To  preferve  Ripe  Figs . 

Take  the  white  figs  when  ripe,  nick  them 
in  the  tops,  take  their  weight  in  fine  fugar, 
and  give  them  a good  boil  i the  next  day 
boil  them  again,  take  them  up,  and  put 
them  into  the  pot  you  deflgn  to  keep  them 
in  ; boil  rnd  fkim  your  fyrup,  and  ftrain  it 
over  them. 
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5 a 5 • T ° preferve  Wine  Sours. 

Take  your  wine  fours,  wipe,'  prick  and 
weigh  them  ; take  their  weight  in  fine  lu- 
gar,  d ip  your  fugar  in  water,  and  make  it  in- 
to a fyrup,  fkim  it,  and  when  it  is  near  cold, 
pour  it  over  your  plumbs  ; let  them  Hand 
till  the  next  day,  and  give  them  a gentle 
heat  ; let  them  Hand  a day  longer,  then  heat 
them  again,  take  the  plumbs  out,  and  drain 
them ; boil  the  fyrup,  and  fkim  it  well ; 
then  put  the  fyrup  on  the  wine  fours,  and 
when  cold,  put  them  into  pots  ; if  the  fkin 
flips,  you  mayclofe  them  with  your  fingers, 
tie  a bladder  clofe  over  the  top,  and  keep 
them  for  life. 

526.  To  preferve  White  Tear  Plumbs. 

Take  the  faired  pear  plumbs  you  can 
get  without  fpots,  gathered  when  they  are 
al mod  ripe,  let  them  Hand  a day  and  a night 
before  you  preferve  them  ; wipe  them  with 
a linen  cloth,  and  cut  the  fkins  down  the 
learns  with  a Haarp  knife  ; cut  away  a little 
cl  the  ftaiks,  and  to  two  pounds  of  plumbs 
put  two  pounds  and  a half  of  fine  loaf  fu- 
gar ; clarify  your  fugar  with  the  whites  of 
two  eggs,  take  as  much  water  as  will  co- 
ver your  plumbs,  let  the  fyrup  boil  quick, 
and  drain  it  into  the  pan  you  preferve  in, 
boii  and  fkim  it  clean,  then  lay  in  your 
plumbs  one  by  one  with  the  feams  down- 
wards, fet  them  on  a flow  fire,  and  keep 
them  111  the  hot  fyrup  till  the  'fkins  break  : 
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turn  them,  and  let  them  lay  half  a quarter 
oi  an  hour  in  the  fyrup  without  boiling  % 
rhtn  make  a quick  fire,  let  them  boil  up, 
and  as  the  fkins  rile,  take  them  off,  and 
l'kim  them  ; then  fet  them  on  again,  and 
continue  doing  fo  till  you  fee  the  fyrup 
thick,  clear  and  whites  then  take  them  up 
into  a Giver  difh  one  by  one,  and  as  you 
take  them  out  of  the  pan,  clofe  the  feams 
with  a lilver  bodkin,  and  when  they  are  almoft 
cold,  put  them  into  glaftes  j if  your  fyrup 
do  not  jelly,  let  it  boil  again,  pour  now  and 
then  a laddie  full  on  them  till  its  hot,  and 
keep  the  reft  till  it  is  cold  to  cover  them. 

5 27.  To  prejerve  Morelia  Cherries . 

Take  your  cherries,  wipe  them,  wafn  the 
ftalks,  and  cut  a little  oft  the  ends  ; to  every 
pound  of  cherries  put  a pound  of  double 
refined  fugar,  wet  with  a pint  of  white  cur- 
rant juice,  and  a glafs  of  brandy  j you  muft 
allow  a pound  of  fugar  for  a pint  of  juice,  fo 
make  your  fyrup,  and  fkim  it  ; then  put  in 
your  cherries,  and  when  they  have  had  a heat, 
take  them  up  into  a bowl  s boil  the  fyrup 
and  pour  it  on  them ; do  fo  three  times, 
and  when  your  cherries  are  enough,  boil 
the  fyrup  up  higher,  ftrain  it  on  them,  and 
when  they  are  cold,  put  them  in  pots,  co- 
ver them  with  a paper  dipped  in  brandy, 
and  tie  them  up  clofe. 

528.  To  dry  Cher  ties. 

To  every  five  pounds  of  cherries  ftoned, 

put 
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put  a pound  of  double  refined  iugar  ; put 
rhe  fugar  fir  It  into  your  pan  with  a very  lit- 
tle water,  then  your  cherries,  make  them 
fcalding  hot,  then  take  them  immediately 
out  of  the  lyrup,  and  dry  them ; put  them 
into  the  pan  again,  ftrewing  pounded  fugar 
between  every  layer  of  cherries,  fet  them  on 
the  fire,  and  make  them  fcalding  hot  as  be- 
fore i which  muft  be  done  twice  with  the  lu- 
gar  * then  drain  them  from  this  fyrup,.  and 
lay  them  fingly  to  dry  in  the  fun,  or  in  a 
ftove ; when  they  are  dry,  throw  them  into 
a bafon  of  cold  water,  but  take  them  out 
again  the  fame  moment,  dry  them  with  a 
cloth,  and  fet  them  into  the  hot  fun  or  ftove, 
and  keep  them  in  a dry  place.  This  is  not 
only  the  beft  way  to  give  them  a good  take, 
but  for  colour  and  plumpnefs. 

529.  To  prejerve  Yellow  Amber  Plumbs. 
Take  your  plumbs,  wipe  and  pick  them, 
to  every  pound  of  plumbs  put  a pound  of 
double  refined  fugar,  dipped  in  water  to 
make  a lyrup,  put  in  your  plumbs,  let 
them  have  afeald  •,  the  next  day,  boil  them 
flow  till  they  look  clear,  put  your  plumbs 
into  your  pots,  boil  your  fyrup,  ftrain  it, 
and  pour  it  on  ; and  when  they  are  cold, 
cover  them  up  for  ufe. 

530.  To  ■prejerve  Grapes. 
d ake  the  largelt  and  beft  grapes  before 
they  aie  ripe,  leald  them  in  a thin  fyrup 
tvyj  or  three  days,  then  put  them  into  cla- 
rified 
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rified  fugar,  give  them  a good  boil,  and 
fkim  them  ; put  them  into  your  pots,  drain 
your  fyrup  over  them,  and  when  cold,  cover 
them  for  ufc. 

531.  To  prefer  vs  G c of  eh  ernes . 

To  a pound  of  Honed  goofeberries,  put  a 
pound  of  double  refined  fugar,  dip  your  di- 
gar  in  water,  and  make  a iyrup  of  it;  then 
put  in  your  goofeberries,  and  boil  them  till 
they  be  clear,  and  your  fyrup  thick,  put 
them  into  pots,  and  cover  them  up. 

532.  To  prefer  vs  Red  Goofeberries. 

Take  three  pounds  of  fugar,  and  a j ill  of 
currant  juice,  and  make  a fyrup  of  it  ; have 
ready  picked  four  pounds  of  reo  goofeberries, 
put  them  into  your  fyrup,  and  jet  them  boil 
flowly  for  a quarter  of  an  hour,  to  keep  them 
whole,  put  them  in  your  pots  for  ufe,  and 
cover  them. 

533.  To  prefer  vs  Medlars . 

Scald  your  fruit  in  ipring  water,  till  the 
fkins  may  be  eafily  peeled  off,  then  done  them 
at  the  head,  adding  to  every  pound  cd  med- 
lars a pound  of  fugar,  let  them  bod  till  the 
liquor  becomes  ropy,  then  take  them  ofr  the 
fire,  and  keep  them  for  ufe. 

c Peaches  in  Brandy. 

Put  your  peaches  into  boiling  water,  out 
do  not  iet  them  boil  ; take  them  out,  put 
them  in  cold  water,  then  dram  them,  and 
put  them  in  wide-mouthed  bottles;  to  fix 
peaches,  take  half  a pound  of  loaf  1 11  gar 

clarified. 
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clarified,  put  it  over  your  peaches,  fill  up  the 
bottles  with  good  brandy,  (top  them  dole, 
and  keep  them  in  a cool  place. 

535*  To  preferve  Lemons, 

Cut  a round  bit  out  of  the  (talk  end  of 
your  lemons,  and  fcoup  the  meat  out,  put 
them  into  fpring  water,  and  let  them  lay 
twenty-four  hours,  changing  the  water  ; then 
tie  them  up  in  cloths,  and  boil  them  in  (pring 
water  till  tender  ; to  every  lemon  put  a 
pound  of  double  refined  fugar,  and  as  much 
water  to  it  as  will  wet  it  and  make  a fyrup 
then  take  your  lemons  out  of  the  cloths,  drain 
them,  put  them  into  your  fyrup,  and  let 
them  boil  j the  next  day  boil  them  till  they 
look  clear,  put  them  into  your  pots,  let  your 
fyrup  have  a boil,  and  pour  it  on  them,  and 
when  cold,  cover  them  clofe  with  paper  dip- 
ped in  brandy. 

5 3 6.  To  candy  Angelica, 

Boil  the  flalks.  of  angelica  in  water  till 
they  are  tender,  then  peel  them,  put  them 
in  warm  water,  and  cover  them,  till  they 
are  very  green,  over  a gentle  fire,  lay  them 
on  a cloth  to  dry  ; take  their  weight  in  fine 
fugar,  and  boil  it  to  a candy  height  with  a 
little  rofe  water,  then  put  in  your  ftalks,  boil 
them  up  quick,  and  take  them  out  in  order 
to  be  dried  for  ufe. 

537.  To  candy  Ginger. 

Take  the  (airefc  pieces,  pare  off  the  rhind, 
and  lay  them  in  water  twenty-four  hours  ; 

then 
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then  boil  double  refined  fugar  to  a cand/ 
height,  and  when  aim  oft  cold,  put  in  your 
ginger,  and  ftir  till  its  hard  to  the  pan  } then 
take  it  out  piece  by  piece,  lay  it  near  the  fire, 
and  then  put  it  into  a warm  pan,  tie  it  up 
clofe,  and  the  candy  will  be  firm. 

438.  To  candy  Almonds. 

Blanch  your  almonds,  throw  them  into 
fugar  boiled  to  a candy  height,  and  let  them 
all  together  have  a warm,  keeping  your  al- 
monds fcirring  to  the  end,  that  the  fugar  may 
flick  clofe  to  them,  take  them  out,  and  lay 
them  to  dry. 

539.  To  candy  Orange  Cloys. 

Pare  your  oranges  not  over  thin,  but  nar- 
row, throw  them  into  water  as  you  pare 
them  off,  boil  them  till  tender  ; then  make 
a fy.ru p-  of J oaf  fugar,  boiled  to  a candy 
height,  put  your  peels  in,  let  them  boil,  and 
let  them  lay  in  the  fyrup  two  or  three  days  ; 
then  boil  them  again,  take  them  out,  and 
lay  them  on  a fieve  to  drain  with  the  rhind 
upper-mod:,  then  dry  them  by  the  fire  er  in  a 
Hove. 

540.  To  make  Barley  Sugar. 

Boil  a fufficient  qu  anti  tv  of  barley  in  wa- 
ter, drain  it  thro’  a hair  fieve,  and  let  this 


decoction  be  put  into  clarified  fugar  brough 
to  the  caramel,  or  lad  degree  of  boiling  ; 
then  take  the  pan  off  the  fire  till  the  boil- 
ing fettles,  and  pour  your  barley  fugar  up- 
on a marble  done  rubbed  with  oil,  and  as. 


it 
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it  cools  and  begins  to  grow  hard,  cut  it  into 
pieces,  and  roli  it  in  what  lengths  you  pleafe. 

541.  ‘ To  know  when  Sugar  is  at  Candy  -height . 

Take  fome  double-refined  fugar,  dip  it 
in  water,  and  clarify  it  till  it  comes  to  a 
candy-height,  ft i r it  with  a flick,  and  when 
it  is  at  candy-height,  it  will  fly  from  your 
flick  like  flakes  of  fnow,  and  till  it  comes 
to  that  height,  it  will  not  fly.  You  may  ule 
it  as  you  pleafe. 

542.  T oprejerve  Golden  Pippins . 

Take  a pound  of  clear  found  pippins,  pare 
them,  take  out  the  eyes,  and  throw  them 
into  fpring  water  ; take  a pound  of  double 
refined  fugar,  a pint  of  fpring  water,  fee 
it  on  the  fire,  and  put  your  pippins  into  it, 
and  let  them  boil  eight  minutes  ; then  take 
them  off  to  cool  a little,  and  fet  them  on 
again,  and  let  them  boil  as  long  as  they  did 
before  ; do  this  three  or  four  times,  till  they 
look  very  clear  ; then  take  the  rhinds  of  two 
lemons,  clip  them  like  draw,  and  boil  them 
till  they  are  tender ; boil  up  a fyrup  till 
it  looks  clear,  putting  in  a fpoonful  of  lemon 
juice  ; take  yoi  jr  apples  up  to  drain,  lay 
them  upon  your  difh , pour  on  your  fyrupj 
and  lay  your  peel  over  them. 

543.  Po  prejerve  Codlings. 

Put  your  codlings  in  a pan  of  water,  and 
fet  them  over  a gentle  fire,  cover’d  clofe 
with  vine  leaves,  but  do  no  let  them  boil  ; 
as  they  are  doing,  turn  them,  and  when 
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they  are  tender,  peel  off  the  Ikins  ; put 
them  into  your  pan  again,  and  cover  them 
with  leaves  till  they  look  green  ; make  a 
fyrup  of  fine  fugar,  and  when  cold,  drain 
your  codlings,  put  them  in,  and  let  them 
have  a icald  ; then  take  them  out,  put  them 
into  pots,  boil  your  fyrup,  and  pour  it  over 
them. 

544.  To  make  Black  Caps. 

Take  fix  large  apples,  fcoup  out  all  the 
cores,  place  them  on  a diflh  with  their  Ikins 
on,  grate  a little  fugar  on  them,  and  let 
them  in  a hot  oven  till  the  (kins  are  a little 
black,  and  the  apples  tender ; when  enough 
lay  them  on  a difh,  put  a little  rafpberry 
jam  in  the  middle  of  the  apples,  and  grate 
fome  more  fugar  over  them  ; have  ready  two 
ounces  of  rice  creed  and  drained,  put  to  it 
a glafs  of  w hite  wine,  a Hick  of  cinnamon, 
and  three  fpoonfuls  of  cream,  fweeten  it  to 
your  tafte,  and  fet  it  upon  the  fire  till  it  be 
(tiff,  then  lay  it  in  heaps  with  your  apples, 
and  ferve  them  up  hot. 

545.  To  make  Syrup  of  Lemons. 

To  a pint  of  juice  put  a pound  and  a half 
of  double  refined  fugar,  fimmer  it  to  a fyrup 
over  a flow  fire,  flirting  it  often,  after  its 
fettled  from  the  dregs,  pour  off  the  fyrup, 
and  keep  it  in  bottles  for  ufe. 

546.  To  make  Shrub. 

Take  five  gallons  of  brandy,  five  quarts 
of  orange  juice,  four  pounds  of  double  re- 
fined 
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lined  fugar,  mix’d  all  well  together,  till  the 
lu gar  is  diffolved,  put  it  in  a calk,  let  it 
Hand  till  its  fine,  then  draw  it  off. 

547.  To  make  Syrup  of  Mulberries. 

Take  mulberries  when  they  are  full  ripe, - 
break  them  well  with  your  hand,  and  drop 
them  thro’  a bag  ; to  every  pound  of  juice, 
put  a pound  of  loaf  fugar  beaten  fine,  put 
it  to  your  juice,  boil  and  fkim  it  well  all 
the  time  its  boiling ; when  the  fkim  hath 
done  rifing  its  enough,  and  when  cold,  bot- 
tle and  keep  it  for  ufe. 

548.  To  make  Syrup  of  Cow/lips. 

Take  a quartern  oi  frefh  pick’d  cowfiips, 
put  to  them  a quart  of  boiling  water,  and 
let  them  Hand  all  night;  the  next  morning 
drain  it  from  the  cowfiips ; to  every  pint 
of  water  put  a pound  of  loaf  fugar,  boil 
it  over  a flow  fire,  fkim  it  all  the  time  its 
boiling,  while  no  fkim  rifes,  then  take  it  off, 
and  when  cold,  put  it  into  a bottle,  and  keep, 
it  for  ufe. 

549.  To  make  Lemon  Brandy. 

To  a gallon  of  brandy,  put  five  quarts 
of  water,  two  dozen  of  lemons,  two  pounds 
ol  the  befi:  lugar,  and  three  pints  of  milk  ; 
Par':  r-nr  lemons  very  thin,  lay  the  peels 
in  he  brandy  to  deep  twelve  hours,  and 
Iquceze  your  lemons  upon  the  fugar ; then 
put  water  to  it,  and  mix  all  your  ingredi- 
ents together  ; boil  your  milk  and  pour  it 
n boiling,  let  it  ltand  twenty-four  hours  ; 

then 


X i36  ) 

J:  •'  :u.uin  it  thro’  a jelly  bag,  and  if  its 
not  fine  the  firft  time,  (train  it  till  it  is  fine. 

550.  To  make  Black  Cherry  Brandy. 

Take  a gallon  of  the  belt  brandy,  pur 
in  eight  pounds  of  black  cherries  (toned, 
bruile  the  ftones  in  a mortar,  and  put  them 
into  the  brandy,  cover  it  clofe,  let  them 
deep  a month,  drain  it  off,  and  bottle  it. 

551.  To  make  Ratifie. 

Take  a quart  of  the  belt  brandy,  and  a 
j ill  of  apricot  kernels,  blanch  and  bruile 
them  in  a mortar  with  a fpoonful  of  brandy, 
pu:  them  into  a bottle  with  your  brandy, 
with  a quarter  of  a pound  of  loaf  fugar, 
let  it  Hand-  till  it  lias  got  the  tafte  of  the 
kernels,  then  pour  it  out  into  a bottle,  and 
cork  it  clofe.  You  may  put  more  brandy  to 
your  kernels,  if  you  chufe. 

552.  To  make  Lemonade. 

Scrape  the  rhind  of  a lemon,  and  juice 
of  tw(TJ*  into  a quart  of  fpring  water,'  three 
fpqonfuls  of  capalare,  and  fweeten  it  to 
your  tafte. 

<53.  To  make  Syrup  of  Violets. 

Take  violets  and  pick  them,  to  every 
pound  of  violets  put  a pint  of  water,  when 
your  water  boils  put  it  to  your  violets,  ftir 
them  well  together,  let  them  infufe  twenty- 
four  hours,  and  (train  them  ; to  every  pound 
of  juice  put  a pound  and  three  quarters  of 
loaf  fugar  beaten,  ftir  it  till  the  fugar  is 

diflolved,  let  it  ftand  two  days,  ftirring  it 

three 
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three  times  a day  ; then  fet  it  on  the  lire  to 
warm,  and  it  wrll  be  thick  enough. 

554.  To  make  Orgeat. 

Take  two  ounces  of  mellon  feeds,  half  an 
ounce  of  pompion  feeds,  half  an  ounce  of 
Jordan  almonds  blanched,  with  a quarter 
of  an  ounce  of  bitter  almonds,  beat  them  all 
in  a mortar  to  a palle,  lo  as  to  .leave  no 
lumps,  lprinkling  it  now  and  then  v/ith  o- 
range  flower  water,  to  hinder  it  from  turn- 
ing to  oil  ; when  your  feeds  and  almonds 
are  thoroughly  ftamped,  put  in  half  a pound 
of  fu gar,  which  is  to  be  pounded  with  your 
pafle  ; put  the  pafle  into  two  quarts  of  wa- 
ter, and  let  itfteep  ; then  putin  a fpoonful  of 
orange  flower  water,  and  pals  the  liquor 
through  a draining  bag,  prefiing  the  grofs 
fubflance  very  hard,  fo  as  nothing  may  be 
left  therein,  put  into  it  a glafs  of  new  milk, 
put  your  liquor  into  bottles,  and  let  them 
in  a cool  place. 

555.  To  make  a Pafle  to  wajh  year  bards  with * 

'Fake  a pound  of  blanched  bitter  almonds, 
and  beat  them  very  fine  in  a mortar,  with 
four  ounces  of  figs,  when  it  comes  to  a pafle, 
put  it  into  a gaily  pot,  and  keep  it  for  life. 
A little  at  a time  will  ferve. 

55  6.  To  make  Orange  Wine. 

1 a^e  ten  gallons  of  water,  and  twenty 
pounds  of  iugar,  boil  it  half  an  hour,  fkim- 
ming  all  the  time;  have  ready  the  peels  of 
an  hundred  oranges  in  a tub,  lo  thin  pared 
•«%  CL  2 that 
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that  no  white  does  appear  ; then  pour  on 
your  boiling  liquor,  and  keep  it  clofe  ; you 
inuft  ufe  none  of  the  fkinsor  feeds,  but  pick 
the  meat  clean  our,  and  when  the  liquor  is 
blood  warm,  put  it  in,  with  fix  fpoonfuls 
of  new  ye  ail  ; let  it  work  two.  days,  then 
put  it  into  a veflel  with  a gallon  of  white 
wine,  and  a quart  of  brandy  ; let  it  [land 
a month,  then  bottle  it,  putting  a lump  of 
fugar  into  every  bottle. 


557.  To  make  Cowjlip  Wins, 

Take  thirty  gallons  of  water  and  fixty 
pounds  offugar,  boil  them  together  three  quar- 
ters of  an  hour,  fkimming  it  very  well,  then 
put  it  into  a tub  and  let  it  Hand  till  it  be  cold  ; 
then  put  in  eighteen  pecks  of  cowftips,  two 
dozen  of  lemons  pared  very  thin,  and  put  the 
fkins  into  the  liquor;  then  fqueeze  the  juice 
very  well  out  of  the  lemons,  put  to  it  a jill  of 
new  yeaft,  and  put  it  into  your  liquor;  let 
it  be  beaten  in  three  times  a day  for  three  days 
together,  then  tun  it  into  a barrel  cowftips 
and  all,  with  two  quarts  of  brandy  ; when  it 
hath  done  working,  bung  it  up  clofe  for 
three  weeks,  then  bottle  it  ; be  lure  to  put 


rood  weight  of  iusrar  to  it. 

O < # 

py  8.  To  make  Goojeberry  Wine, 

Take  your  gooleberries  before  they  be 
over  ripe,  bruife  them  in  a w7ood  bov/1,  but 
not  too  fmall,  left  you  bruife  the  feeds ; then 
meafnre  them,  and  to  every  gallon  ofbruiled 
berries  put  two  gallons  of  cold  v/ater,  lur 

them 
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them  well  together*  and  let  them  (land  a 
night  and  a day  dole  covered  ; then  draw 
your  liquor  from  your  berries  into  a tub  ; 
if  it  comes  thick,  you  may  drain  it  thro’  a 
bag  ; to  every  gallon  of  liquor,  put  two 
pounds  of  loaf  fugar  dilTolved,  dir  it  well 
together,  then  put  it  into  a barrel,  and  let 
it  work  two  days ; then  bung  it  up  for  a 
week,  and  draw  it  out  of  the  barrel,  and 
bag  ; put  the  dregs  out  of  the  barrel,  and 
wadi  it  out  with  a little  of  the  liquor,  and  to 
every  gallon  of  liquor  add  half  a pound  more 
fugar,  dir  it  well  together,  and  put  it  into 
the  fame  barrel  again,  bung  it  up  for  a 
month,  then  it  will  be  fit  for  bottling. 

559*  <^°  ma^e  Currant  berry  Wine. 

Gather  your  currants  full  ripe,  drip  and 
bruife  them,  and  to  every  gallon  of  the 
pulp,  put  two  quarts  of  water,  let  it  dand 
in  a tub  twenty-four  hours,  then  run  it 
thro’  a hair  fieve,  and  to  every  gallon  of 
liquor,  put  two  pounds  of  fine  fugar,  dir 
it  till  it  be  well  didfolved,  then  put  it  into 
a clean  barrel,  let  it  dand  two  days,  then 
draw  it  clear  off”,  and  put  in  half  a ^pund 
more  fugar  to  every  gallon,  dirred  in 
well  to  difiolve  it,  wadi  your  barrel,  bung 
it  up  as  clofe  as  you  can,  and  let  it  dand 
fix  weeks,  then  bottle  it;  put  a little  fugar 
in  every  bottle.  When  you  bruife  the  ber- 
ries, take  care  that  you  do  not  bruife  the 
feeds. 

Q.  3 
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$6 o.  To  make  Raifin  Wine . 

To  every  gallon  of  water,  put  five  pounds 
of  Malaga  or  Belvedere  raifins,  picked  from 
the  (talks  and  pulled  in  two,  let  them  Keep 
a fortnight,  ftirring  them  every  day  ; then 
pour  offthe  liquor,  and  fqueeze  the  juice  cut 
of  the  raifins  ; put  the  liquor  into  a barrel 
which  will  juft  hold  it,  for  it  muft  be  quite 
full,  and  let  it  (land  open  till  the  wine  hath 
done  hiffing  or  making  the  leaf:  noife,  then 
add  a pint  of  French  brandy  to  every  two 
gallons,  and  flop  it  up  clofe  ; let  it  ftand 
fix  months  before  you  bottle  it,  and  do  not 
draw  it  out  too  near  the  bottom  of  your  bar- 
rel. January,  February,  or  March  are  the 
beft  times  to  make  it  in,  becaufe  the  fruit  is 
new. 

561.  To  make  Birch  Wine. 

To  every  gallon  of  birch  water,  put  two 
pounds  of  loaf  fugar,  boil  and  fkim  it,  and 
when  its  cold  put  on  a little  yeaft,  and  let 
it  work  a night  and  a day  in  the  tub  ; fmoak 
your  barrel  with  brimftone  before  you  put 
it  in  ; put  a little  ifinglais  into  a pot  with  a 
little  of  the  wine,  and  let  it  ftand  within 
the  air  of  the  fire  all  night  ; take  the  whites 
of  two  eggs,  beat  them,  and  put  them  into 
the  barrel  with  your  iftnglafs,  ftir  it  about, 
bung  it  up,  and  let  it  ftand  two  months 
before  you  bottle  it. 

562.  To  make  Elder  Wine. 

Gather  elder  berries  ripe  and  dry,  pick 

and 
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and  bruife  them  with  your  hands,  and  drain 
them  ; then  let  the  liquor  in  earthen  veffels 
a day 'to  fettle,  and  to  every  quart  of  juice 
put  three  pints  of  water,  and  to  every  gallon 
of  this  liquor  put  three  pounds  of  fugar  ^ let 
it  in  a kettle  over  the  fire,  and  when  it  is  at 
boiling,  clarify  it  with  the  whites  of  four 
eo-o-s,  let  it  boil  and  hour,  and  when  its  almofc 
cold,  work  it  with  ale-  yeaft  ; then  tun  it, 
and  fill  the  veffel  with  the  fame  liquor  as  it 
works  out  ; if  the  veffel  holds  about  eight 
gallons,  the  wine  will  be  fine  in  a month’s 
time,  and  fit  to  bottle  ; and  it  will  be  fit  to 
drink  in  two  months.  You  may  add  to  every 
gallon  a pint  of  mountain  wine. 

563.  T 0 make  Cherry  Wine. 

Pull  the  (talks,  bru-ife  the  cherries,  with- 
out breaking  the  (tones,  prefs  them  hard 
thro’  a hair  bag,  and  to  every  gallon  of  li- 
quor, put  two  pounds  of  fugar  ; fill  your 
veffel,  and  let  it  work  as  long  as  it  makes  a 
noife ; then  (top  it  up  for  fix  weeks,  and 
when  fine,  draw  it  off  into  dry  bottles,  put- 
ting a lump  of  fugar  into  every  bottle  ; it 
will  be  fit  to  drink  in  three  months. 

564.  To  make  Balm  Wine . 

Take  a (Irike  of  balm  leaves,  put  them 
in  a tub,  and  pour  eight  gallons  of  fcalding 
hot  water  upon  them,  let  it  (land  all  night, 
then  run  it  thro’  a hair  fieve,  and  put  to 
every  gallon  of  liquor,  two  pounds  of  loaf 
iugar,  dir  it  very  well  till  the  fugar  is  dif- 

foived. 
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folved,  put  it  into  a pan,  with  the  whites 
of  four  eggs  beaten,  when  the  fkim  begins  to 
arife,  take  it  off,  let  it  boil  half  an  hour, 
and  keep  fkimming  it  all  the  time  ; then  put 
it  into  the  tub,  and  when  cold,  put  a little 
new  yeaft  upon  ir,  and  beat  it  in  every 
two  hours,  fo  work  it  for  two  days  ; then 
put  it  into  a barrel,  bunged  up  clofe,  and 
when  fine,  bottle  it. 

565.  To  make  V/hite  Currant  Wine. 

Take  your  currants  when  they  are  full 
ripe,  ftrip  and  break  them  with  your  hands 
till  you  break  all  the  berries,  and  to  every 
quart  of  pulp,  put  a quart  of  water,  mix 
them  well  together,  and  let  them  ftand  all 
night  in  your  tub  ; then  drain  them  thro’  a 
hair  fieve,  and  to  every  gallon  of  liquor, 
put  two  pounds  and  a half  of  double  re- 
fined fugar  ; when  your  fugar  is  diffolved, 
put  it  into  your  barrel,  diffolve  a little  ifin- 
glafs,  and  put  it  in  ; to  every  four  gallons, 
put  in  a quart  of  mountain  wine,  then  bung 
up  your  barrel,  and  when  fine,  draw  it  off, 
and  wafh  out  your  barrel  with  a little  of 
your  wine,  and  drop  the  grounds  thro’  a 
bag  ; then  put  it  to  the  reft  of  your  wine, 
and  put  it  all  into  your  barrel  again  ; to 
every  gallon  put  half  a pound  more  fugar  i 
let  it  ftand  a month,  then  bottle  it. 

566.  To  make  Apricot  Wine. 

Take  twelve  pounds  of  apricots  when 

near  ripe,  wipe  them  clean,  and  cut  them 
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in  pieces  3 put  to  them  two  gallons  or  wa- 
ter, and  let  them  boil  till  the  liquor  is 
ilrong  of  the  apricot  flavour  3 then  ftrain 
the  liquor  thro'  a hair  fieve,  and  put  to 
every  quart  of  liquor,  fix  ounces  of  fine 
fugar,  boil  it  again,  fkim  it,  and  when  the 
fkim  hath  done  riling,  pour  it  into  an  earthen 
pot  3 the  next  day  bottle  it,  putting  a lump 
of  fugar  into  every  bottle. 

567.  To  make  Sage  Wine. 

Boil  fix  gallons  of  fpring  water  a quarter 
of  an  hour,  and  let  it  ftand  till  its  blood 
warm,  put  in  twenty  - four  pounds  of 
malaga  raifins,  picked  and  fhred,  with  a 
ftrike  of  red  fage  fhred,  and  a j ill  ol  ale 
yeafl,  ftir  all  well  together,  and  let  it  ftand 
in  a tub  covered  fix  days,  ftirring  it  once  a 
clay  3 then  ftrain  it  off  put  it  in  aTmall  bar- 
rel, and  let  it  work  three  days  3 then  flop 
it  up,  and  when  it  hath  flood  fix  days,  put 
in  a quart  of  canary  3 when  its  fine,  bottle 
it. 


568.  To  make  I)  am  fin  Wine. 

To  four  gallons  of  water,  put  fixteen 
pounds  of  malaga  raifins,  and  half  a peck 
of  damfins  into  a tub,  cover  it,  and  let  it 
ftand  fix  days,  ftir  them  twice  every  day, 
then  draw  oft  your  wine  3 colour  it  with  the 
juice  of  damfins  fweetened  with  fugar  3 tun 
it  into  a wine  veflfel  for  a fortnight  bunged 
up,  then  bottle  it. 
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569.  To  make  Quince  IV me. 

Take  twenty  large  quinces  gathered  when 
dry,  wipe  them  clean  with  a coarfe  cloth, 
then  grate  them  as  near  the  core  as  you  can', 
but  do  not  grate  in  any  of  the  core  ; then 
boil  a gallon  of  fpring  water,  and  put  your 
grated  quinces  to  it,  let  it  boil  gently  a 
quarter  of  an  hour  ; then  ftrain  the  liquor 
into  an  earthen  pot;  and  to  every  gallon  of 
liquor  put  t\*o  pounds  of  fine  loaf  fugar, 
flir  it  till  your  fugar  is  diffolved,  cover  it 
clofe,  and  let  it  ftand  twenty-four  hours, 
then  bottle  it  ; take  care  none  of  the  ftdi- 
ment  goes  into  the  bottles.  Your  quinces 
mull  be  full  ripe. 

570.  To  make  Mulberry  Wine. 

Gather  your  mulberries  wrhen  they  are 

full  ripe,  and  beat  them  in  a marble  mor- 
tar ; to  every  quart  of  berries,  put  a quart 
of  water  ; when  you  put  them  into  the  tub, 
mix  them  very  well,  and  let  them  {land  all 
night  ; then  ftrain  them  thro’  a lieve,  and 
to  every  gallon  of  liquor,  put  three  pounds 
of  fugar;  when  your  fugar  is  diffolved,  put 
it  into  your  barrel  ; take  two  pennyworth  of 
ifinglafs,  pulled  in  pieces,  dilfolve  it  in  a 
little  of  the  wine,  put  it  into  your  barrel, 
and  ftir  it  about.  You  muft  not  let  it  be 
over  full,  nor  bung  it  too  clofe  up  at  firft ; 
fet  it  in  cool  place,  and  bottle  it  when  fine. 

571.  "To  make  Blackberry  Wine. 

Take  blackberries  when  they  are  full  ripe, 

bruife 


bruife  them,  and  put  to  every  quart  of  ber- 
ries; a quart  of  water,  mix  them  well,  and 
let  them  Hand  all  night j then  drain  them  thro’ 
a ficve,  and  to  every  gallon  of  liquor,  put  two 
pounds  and  a half  of  fugar  ; when  your  fugar 
is  difiolved,  put  it  into  your  barrel,  infufing  a 
little  ifinglafs  to  put  in,  dir  it  about,  bung 
it  up  fix  weeks,  and  then  bottle  it. 

572.  To  make  Elder  Flower  Wine. 

To  twelve  gallons  of  water,  put  thirty 
pounds  of  loaf  fugar,  boil  it  half  an  hour, 
lkim  it  well  all  the  time,  let  it  dand  till -near 
cold,  then  put  in  three  fpoonfuls  of  yeaft, 
when  it  works,  put  in  two  quarts  ofblofloms, 
picked  from  the  dalles,  dir  it  every  day  till 
it  hath  done  working,  then  drain  it,  and 
put  it  into  a vefTel,  bung  it  clofe,  let  it  dand 
two  months,  then  bottle  it. 

573.  To  make  Gilliflower  Wine. 

To  three  gallons  of  water,  put  fix  pounds 
of  loaf  fugar,  boil  the  fugar  and  water  to- 
gether half  an  hour,  deim  it  as  the  fkim  a- 
riles,  and  let  it  dand  to  cool  ; beat  up  three 
ounces  offyrup  of  betony,  with  two  fpoon- 
Ifuls  of  ale  yead,  mix  it  well  together,  then 
take  a peck  of  gilliflowers,  cut  from  the 
ftalks,  put  them  into  the  liquor,  let  them 
work  three  days  covered  with  a cloth,  drain 
jit,  and  put  it  into  a cade  for  a month,  then 
1 bottle  it. 

574.  To  make  Strong  Mead. 

Take  fix  gallons  of  water,  four  pounds 

of 
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or  fugar,  a quart  of  honey,  two  rafes  of 
ginger,  afprig  of  fweet  briar,  and  the  whites 
of  four  eggs  beat,  mix  all  well  together  in 
a pan,  and  boil  them  half  an  hour,  {dim- 
ming it  all  the  time  ; then  put  it  into  a tub, 
and  when  blood  warm,  put  to  it  two  fpoon- 
fuls  of  new  yeaft,  the  juice  and  rhinds  of  five 
lemons  ; let  it  Hand  three  days,  then  put  it 
into  a barrel  fit  for  it,  bung  it  up,  and  in  ten 
days  you  may  bottle  it. 

575.  To  make  Small  Mead. 

Take  fix  gallons  of  fpring  water,  and 
when  its  hot,  diffoive  into  it  fix  quarts  of 
honey,  and  tv/o  pounds  of  loaf  lugar  ; boil 
it  half  an  hour,  fkimming  it  all  the  the  time, 
pour  it  into  a fland,  and  i'qucezein  the  juice 
of  eight  lemons  and  four  rhinds,  four  rafes 
of  ginger,  and  a fprig  of  fweet-briar  ; when 
its  almoft  cold,  put  in  a j ill  of  ale  yeafi  ; 
put  it  into  a cafk  ten  days,  bunged  up,  then 
bottle  it. 

576.  Tg  make  Surfeit  Water. 

Take  a peck  of  poppies  well  picked  from 
the  feeds,  put  to  them  half  a gallon  of  the 
beft  annifeed  water,  a gallon  of  brandy,  a 
pound  of  raifins  of  the  fun  fioned,  cinna- 
mon, cloves,  mace,  ginger,  and  nutmeg, 
of  each  a quarter  of  an  ounce,  beat  them 
fine  in  a mortar,  and  put  them  to  the  liquor 
in  an  earthen  pot,  ftir  them  all  well  toge- 
ther, and  let  them  fland  four  days  doh 
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covered  > ftir  them  twice  a da)r,  then  ftrain 
it  thro’  a flannel,  and  bottle  it. 

577.  T 0 make  Barbadoes  Water. 

Pare  your  citrons  thin,  and  dry  the  peels 
'in  the  fun,  then  grate  the  white  part  till 
you  come  to  the  pulp,  put  the  grated  into 
a cold  ftill,  and  diftil  as  much  of  that  Ample 
water  as  you  can  draw  oft'  good,  with  a 
quick  Are  ; in  the  mean  time,  put  a pound 
of  the  dried  peels  into  a quart  of  the  beft: 
brandy,  when  they  are  foaked  enough,  put 
to  every  quart  of  that  liquor  a quart  of  ma- 
deira  wine,  then  diftill  the  brandy,  wine, 
and  peels  into  a cold  ftill,  and  put  a pint  of 
the  Ample  water  to  a quart  of  the  Arong 
water  % make  a fyrup  of  double  reflned  fugar, 
to  every  pound  of  fugar,  put  three  pints  of 
water  \ and  the  whites  of  three  eggs  beaten, 
let  it  boil,  then  pals  it  through  a jelly  bag,  till 
•its  very  Ane  3 put  a jili  of  this  fyrup  to 
every  quart  of  the  mixed  water,  and  to 
every  quart,  put  a little  ailum  as  big  as 
a pea  3 when  its  clear,  rack  it  off  into  bottles, 
and  put  into  every  bottle  fome  of  the  citron 
flowers. 

57  8.  fo  make  Plague  Water. 

Take  rue,  rofemary,  balm,  carduus,  fcor- 
dium,  marygold  flowers,  dragons,  goats 
rue,  mint,  of  each  three  handfuls  3 roots 
of  m after'  wort,  angelica,  butterbur,  and 
pioney,  of  each  Ax  ounces ; fcorzonera, 
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tnice  ounce^,  proof  ipints,  three  gallons ; 
ma^eiate,  ci ] i c 1 1 1 and  make  it  up  high  proof 

579.  To  'make  Tar  Water . 

Pour  a gallon  of  cold  water  on  a quart  of 
tar,  mix  them  very  well  with  a flick,  and 
let  it  Hand  forty  eight  hours,  for  the  tar'to 
link  to  the  bottom  ; then  pour  off  the  clear 
water,  and  keep  it  in  bottles  well  corked 
for  ufe.  Take  a jill  morning  and  night, 
faffing  two  hours  both  before  and  after,  hold- 
ing the  noftrills  till  you  drink,  and  it  will 
not  be  offenfive. 

580.  To  make  Cyder. 

Take  pippins,  or  any  other  apples 
that  are  of  a watery  juice,  when  they  are 
ripe,  prefs  or  pound  them,  and  fqueeze 
them  in  a hair  bag,  put  the  juice  up  in  a 
caff,  leafoned  with  a rag  dipped  in  brim- 
ftone  tied  to  the  end  of  a flick  put  burning 
into  the  bung  hole,  and  when  the  fmoak 
is  gone,  wafli  it. with  a little  warm  liquor  that 
has  run  thro’  a fecond  draining  of  the  murk 
or  hufk  of  the  apples. 

581.  To  make  Perry. 

Take  pears  of  a vinous  juice,  fuch  as 
the  goofeberry  pear,  horfe-pear,  the  red  and 
white,  the  john,  the  choke  pear,  and  other 
pears  of  the  like  kind,  the  reddeft  of  the 
fort,  let  them  be  ripe,  grind  them  as  you  do 
apples  for  cyder,  and  work  it  off  in  the 
fame  manner.  If  your  pears  are  oi  a fweet 
taffe,  mix  a few  crabs  with  them. 

582,  To 
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5 S 2 . To  make  Verjui cc . 

Having  sot  crabs  as  loon  as  the  kernels 
turn  black,  lay  them  on  a heap  to  fweat, 
then  pick  them  from  the  (talks  and  rotteri- 
nefs  ; damp  them  to  mafh  in  a long  trough 
with  (tamping  beetles  ; make  a bag  of  coarfe 
hair-cloth,  as  fquare  as  the  prefs,  till  it  with 
the  (tamped  crabs,  and  being  well  prefted, 
put  the  liquor  up  in  a clean  ve(Iel. 

583.  To  make  different  Sorts  cf  Tarts . 

If  ycu  bake  in  tin  patties,  you  mud  but- 
ter them,  and  put  a little  cruft  all  over, 
becaufe  of  takins  them  out ; if  in  china  or 
glafs,  no  cruft  but  the  top  one  ; lay  fine  lu- 
gar  at  the  bottom,  then  your  plumbs,  cher- 
ries, or  any  other  fort  of  fruit,  and  lugar  at 
top,  then  put  on  your  lid,  and  bake  them 
in  a (low  oven.  Minced  pies  muft  be  baked 
in  tin  patties,  becaufe  of  the  taking  them 
out,  and  puff-pafte  is  bed  for  them.  For 
all  fweet  tarts  the  beaten  cruft  is  the  befc  ; 
but  do  as  you  pleafe.  ‘ As  to  preferved  tarts, 
only  lay  in  your  preferved  fruit,  put  a very 
thin  cruft  at  the  top,  and  let  them  be  baked 
as  little  as  poftible  ; but  if  you  would  make 
them  nice,  have  a large  patty,  the  (ize 
you  would  have  your  tart,  make  a fu- 
gar  cruft,  and  roll  it  as  thin  as  a half-penny, 
butter  your  patty,  and  cover  it  ; fhape  your 
upper  cruft  on  a hollow  thing  on  purpofe, 
the  (ize  of  your  patty,  and  mark  it  with  a 
marking  iron  for  that  purpofe  in  what  fhape 
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^ on  pleale,  to  be  hollow  and  open  that  yon 
n'jciy  lee  the  fi  ut  thro  , then  bake  your 
crud  in  a very  how  oven,  not  to  dilcolour 
it,  but  to  have  it  criip  ; when  the  cruft  is 
cpld,  very  carefully  take  ir  out,  fill  it  with 
wl\at  fruit  you  pleafe,  and  lay  on  the  lid.  If 
thd  tart  is  not  ear,  your  fweetmeat  is  no 
worfe,  and  it  looks  genteel. 

5^4*  Rules  for  Ruafling  and  Boiling  Meat. 

You  muil  put  frdh  meat  into  the  water 
boiling  hot,  and  your  fait  meat,  when  the 
water  is  quite  cold,  unlefs  you  think  its  not 
faired  enough  ; for  the  putting  it  into  the 
hot  warer  drikes  in  the  fair.  Veal,  lamb, 
and  chickens,  boil  much  v/hiter  in  a linen 
cloth,  with  a little  oat-meal  or  milk  in  the 
water.  A leg  of  mutton  of  eight  pounds 
weight  will  take  two  hours  boiling.  A 
middling  fized  leg  of  lamb,  an  hour  and  a 
quarter.  A thick  piece  of  beef  cf  fourteen 
pounds  weight  will  take  two  hours  and  a 
half  after  the  water  boils  ; but  all  kinds  of 
meat  take  more  boiling  in  frofty  weather  ; 
the  belt  rule  is,  to  allow  a quarter  of  an 
hour  to  every  pound,  half  road  all  your  meat 
for  fricaffees,  or  elfe  dewing  them  too  long 
on  the  fire  will  make  them  hard.  When 
you  drefs  mutton  or  pigeons  in  blood,  al- 
ways wring  in  fome  lemon  juice  to  keep  it 
from  changing.  When  you  grill  any  thing, 
let  it  be  over  a dove  of  charcoal,  it  makes 
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it  eat  Tweeter  and  fhorter,  turn  your  meat 
very  often.  When  you  broil  fowls  or  pige- 
ons, take  care  your  fire  is  clear,  and  never 
bade  any  thing  you  broil,  for  it  only  makes 
it  fmoaked  and  burnt  ; mutton  and  pork 
flakes  mud  be  often  turnedi  beef  not  till  one 
fide  is  near  done. 

585.  To  recover  Butter  when  its  turned  to  Oil. 

Take  a fauce  pan  with  a little  water  and 
flour,  and  let  it  boil,  then  pour  in  your 
oily  butter  leafurel.y,  ftirring  it  at  the  fame 
time. 

FINIS. 


% Supplement 

CONTAINING  upwards  of  FORTY  RECEIPTS, 

never  before  printed. 


i . To  dr  e/s  a Turtle. 

CUT  off  the  head,  take  care  of  the  blood, 
and  take  off  all  the  fins,  lay  them  in  fait 
and  water,  cut  off  the  bottom  (hell  and  all 
the  meat  that  grows  to  it,  which  is  the  cal- 
lipee  or  fowl  j take  out  the  heart,  liver  and 
lights,  and  put  them  by  themfelves,  take 
out  the  bones  and  flefh  out  of  the  back  fhell, 
which  is  the  callipafh,  cut  the  flefhy  part  into 
pieces  two  inches  lquare,  but  leave  the  fat 
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part,  which  looks  green,  and  is  called  the 
monjieur  ; rub  it  fir  ft  with  fait,  and  walk,  it 
in  feveral  waters,  then  put  in  the  pieces  that 
you  took  out,  with  three  bottles  of  madeira 
wine,  and  four  quarts  of  ftrong  veal  gravy, 
a lemon  cut  in  dices,  a bundle  of  fweet  herbs, 
a tea  fpoonful  of  chyan  pepper,  fix  anchovies 
wafhed,  a quarter  of  an  ounce  of  mace  beat- 
en, a tea  fpoonful  of  mufhroom  powder, 
and  half  a pint  of  the  efifence  of  ham,  lay  over 
it  a Coarfe  pafte,  fet  it  in  the  oven  for  three 
hours,  when  it  comes  out  takeoff  the  lid,  and 
fkim  off  the  fat,  and  brown  it  with  a falaman- 
der;  then  blanch  the  fins,  cut  them  off  at  the. 
firft  joint,  fry  the  firft  pinions  alight  brown, 
and  put  them  into  a flew- pan,  with  two 
quarts  of  ftrong  brown  gravy,  a glafs  of  red 
wine,  and  the  blood  of  the  turtle,  a large 
Ipoonfuloflemon  pickle,  the  fame  of  browning 
two  fpoonfuls  of  catchup,  chyan  pepper,  and 
fait,  a bunch  ofherhs,  and  an  omonftuckwith 
cloves  a little  before  it  is  enough,  put  in  an 
ounce  of  morels,  an  ounce  of  truffels,  and  (lew 
them  over  a flow  fire  for  two  hours,  when 
tender  put  them  into  another  ftew-pan,  thick- 
en your  gravy  with  flour  and  butter,  and 
ftrain  it  upon  them,  give  them  a boil,  and 
krve  it  up. 

2d.  Take  the  thick  or  large  part  of  the 
fins,  wafh  them  in  warm  water,  and  put 
them  in  a ftew-pan,  with  two  quarts  of  ftrong 
ye.aj  gravy,  a pint  of  madeira  wine,  half  a tea 

fpoon- 
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fpoonful  ofchyan  pepper,  a little  lemonjuice. 
mace,  fait,  muihroom  powder,  and  iweet* 
herbs  ; let  them  (lew  till  render,  then  t^ke 
them  up  into  another  (lew  pan,  thicken  your 
gravy  with  flour  and  butter,  ftrain  it,  put 
in  a few  forc’d  meat  balls  boiled,  made  of  the 
vealy  part  of  the  turtle,  left  out  for  that  pur- 
pofe,  add  a pint  of  mufhrooms,  eight  arti- 
choke bottoms,  boiled  and  cut  in  quarters, 
fet  them  over  the  fire  ten  minutes,  put  in 
half  a pint  of  cream,  with  the  yolks  of  fix 
eggs  beaten,  fet  it  over  the  fire  again  but  not 
to  "boil,  difh  up  the  fins,  with  the  balls, 
mufhrooms,  and  artichokes  over  it. 

3d.  Take  the  chicken  part  and  cut  it  like 
collops,  fry  it  brown,  put  in  a quart  of  veal 
gravy,  flew  them  half  an  hour,  put  to  it  the 
yolks  of  fix  boiled  eggs,  oyfters  and  morels, 
thicken  your  gravy,  it  muff  be  a light  brown, 
you  may  lay  oyfter  patties  round  j take  the 
guts  of  the  turtle,  rip  them  open,  ferape  and 
wafh  them,  rub  them  with  fait,  cut  them  in 
pieces  two  inches  long,  then  feald  the  heart, 
take  of  the  {kin,  ferape  it  well,.cut  it  in  pieces 
half  an  inch  broad  and  two  inches  long,  put 
fome  of  the  fifhy  part  of  the  turtle  in  it,  and 
two  quarts  of  veal  gravy,  a pint  of  madeira 
wine,  a little  catchup,  four  fhallots,  chyan 
pepper,  juice  of  lemon,  flew  them  four  hours, 
flowly,  thicken  it  with  flour  and  gravy,  a few 
morels  and  forcemeat  balls,  made  as  for  the 
fins,  difh  it  up  and  brown  it  5 it  will  do  as 
well  in  an  oven.,  4th 
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4th.  i ake  the  head  and  (kin,  cut  it  in  two 
pieces,  put  it  into  a pot,  with  all  the  bones, 
heart  and  lights,  to  a gallon  of  veal  broth, 
four  blades  of  mace,  two  (ballots,  ftewed  flices 
of  beef,  and  fweet  herbs  ; fet  it  in  the  oven, 
when  it  comes  out,  ftrain  it  into  a tureen. 

2.  To  make  S tough l on. 

Take  a quart  of  brandy,  put  to  it  the  peel 
of  fix  fevde  oranges,  pared  fo  thin  that  no 
white  do  appear,  (ix  drachms  of  cochineal 
beat  fine,  an  ounce  of  gentian  cutfmall,  four 
drachms  of  rhubarb  grated,  a quarter  of  an 
ounce  of  faffro n pulled  ; let  it  Hand  warm 
for  a week,  then  filter  it  through  cap  paper  ; 
you  may  fill  the  bottle  up  again,  and  put  it 
to  the  other,  and  need  make  no  addition  if 
the  peel  be  frefh. 

3,  To  make  a Codling  Pye . 

Take  codlings  before  they  are  over  old, 
put  them  into  a pan  over  a flow  fire  to 
coddle,  when  they  are  Toft  peel  off  the  Hems, 
then  put  them  into  the  water  again,  and  cover 
them  up  with  vine  leaves,  let  them  hang  over 
the  fire  until  they  be  green.,  then  lay  them 
whole  in  the  difh,  and  make  an  open  lid  of 
puff  paffe  j put  in  lugar,  a little  verjuice, 
and  a lemon  peel. 

4.  To  collar  Herrings. 

Scale  and  clean  your  herrings,  cut  off  their 
heads  and  fins,  fplit  them  down  the  belly,  take 
out  all  the  bones,  and  feafon  them  with  mace, 
nutmeg,  fait,  and  a little  iage  Hired  imall  3 

begin 
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begin  at  the  tail  to  roli  them  up  very  tight, 
and  bind  them  with  a little  coarfe  incle; 
boil  them  in  half  beer  and  half  vinegar  or 
alegar,  fait,  and  whole  pepper. 

5.  To  make  Lavender  Drops. 

Take  a pint  of  lavender  neps,  put  them 
into  a pot,  fill  it  up  with  the  belt  brandy,  put 
in  two  pennyworth  of  cochineal,  one  teafpoon- 
ful  of  turmerick,  cover  the  pot  clofe  up,  and 
let  it  by  the  fire  for  a week  to  be  warm,  but 
not  to  be  hot,  then  pour  it  off  and  bottle  it, 
you  may  fill  the  pot  again,  and  it  will  be  good. 

6.  When  Venijon  is  in  Seajon. 

June,  July,  Auguil,  September,  buck  ve- 
nifon  ; October,  November,  December,  doe 
venilon. 

7.  To  make  Rice  Cakes. 

T ake  fifteen  eggs,  leave  out  half  the  whites 
beat  them  near  an  hour  with  a whifk,  then 
beat  the  yolks  half  an  hour,  put  to  the  yolks 
ten  ounces  of  loaf  fugar  fifted  fine,  beat  it 
well  in,  then  put  in  half  a pound  of  the  flour 
of  rice,  a little  orange  water,  or  brandy,  or 
ratafia,  the rhindsoftwofevile oranges  grated; 
then  put  in  your  whites,  beat  them  all  well 
together  for  a quarter  of  an  hour,  then  put 
them  in  a hoop,  and  let  them  in  a quick 
oven. 

8 .  To  make  a Cake  without  Butter. 

Beat  nine  eggs  half  an  hour,  put  to  your 
eggs  a pound  of  loaf  fugar  fifted  fine,  beat  it 
half  an  hour  more,  then  put  in  three  quarters, 

of 


( 20 6 ) 

of  a pound  of  fine  flour  well  dried,  the  rhind 
of  a lemon  grated,  and  a few  carraway  feeds; 
you  muft  butter  your  hoop. 

9.  To  prrjerve  Meat  without  Salt. 

Wet  a cloth  in  white  wine  vinegar,  wring 

it  out,  wrap  the  meat  in  it,  and  hang  it  up. 
It  will  keep  a fortnight  or  longer  in  hot 
weather. 

10.  To  prefer ve  Green  Tine  Apples. 

Get  your  pine  apples  before  they  are  ripe, 
and  lay  them  in  fait  and  water  fix  days,  then 
put  a handful  of  vine  leaves  in  the  bottom  of 
a large  pan,  put  in  your  pine  apples,  fill  up 
your  pan  with  vine  leaves,  then  pour  on  the 
fait  and  water  it  was  laid  in,  cover  it  clofe, 
fet  it  over  a flow7  fire,  and  let  it  (land  till  it 
is  a fine  green  ; have  ready  a fyrup  made  of 
a quart  of  water  and  a pound  of  double  re- 
fined fugar ; when  cold  put  it  into  a jar,  with 
the  pine  apples,  let  it  ftand  for  a week,  then 
boil  your  fyrup,  pour  it  into  the  jar,  and 
take  care  you  do  not  break  the  top  of  your 
pine  apples;  then  let  it  ftand  two  months, 
give  - the  fyrup  two  boils  to  keep  it  from 
moulding;  when  your  pine  apples  lockafu.il 
green  take  ’em  out  of  the  fyrup.  . To  m.aks 
the  Jyrup.  — Take  three  pounds  of  double- 
refined  fugar,  with  as  much  water  as  will  dif- 
folve  it,  boil  and  fkim  it  well,  put  in  a few 
flices  of  white  ginger  ; when  cold  pour  it. upon 
your  pine  apples  ; tie  it  dole  down,  and 

they  will  keep  manv  years. 
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12.  To  roo.fi  Mutton > Venifon  Fafioion. 

Take  a hind  quarter  of  mutton  and  cut  it 
like  a haunch,  then  take  a cloth  dipt  in  vine- 
gar, wring  it,  wrap  the  haunch  in  it,  and 
hang  it  up  for  ten  days  ; then  take  it  and  lay 
it  in  a pan  with  the  jfk'in  fide  down,  pour  a 
bottle  of  red  wine  over  it,  and  let  it  lay  two 
days,  thenfpit  it,  tie  a paperover  it,  and  bade 
it  with  the  liquor  and  butter  all  the  time  it  is 
roading  at  a good  fire  ; two  hours  will  road 
it ; have  good  gravy  upon  the  difb,  and  cur- 
rant jelly  in  a boat. 

12.  To  prefer  ve  frefh  L ard. 

Melt  it,  put  to  it  a little  verjuice,  and  boil 
it  up  till  the  verjuice  difappear,  then  put  it  in- 
to pots,  and  it  will  keep  free  from  full  or 
taint. 

13.  To  moke  German  Puffs . 

Put  a jill  of  cream  into  a pan,  and  fet  it 
on  the  fire,  dredge  in  flour  till  its  as  thick 
as  hafiy  pudding  ■,  when  its  cold  put  to  it  the 
yolks  of  eight  eggs,  a quarter  of  a pound  of 
loaf  fugar  beaten,  the  rhind  of  alemon,  a little 
nutmeg,  beat  them  half  an  hour,  drop  them 
into  a pan  of  boiling  lard  as  big  as  pigeon's 
eggs,  as  you  fry  them  lay  them  to  drain;  ferve 
them  up  With  wine  and  fugar  for  fauce. 

14.  Sauce  for  boiled  Tench. 

Take  half  a pint  of  gravy,  the  blood  of  a 
tench,  the  juice  of  half  a lemon,  two  anchovies, 
and  two  fhallctsfhred  to  a pulp,  a little  mufh- 
room  powder,  a fpoonful  of  walnut  catchup 
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a little  chyan  pepper,  lemon  peel,  and  horfe- 
raddifh,  thicken  it  with  flour  and  butter,  let 
it  have  aboil,  add  a jill  of  red  wine,  then 
make  it  hot  and  ferve  it  up. 

15.  to  prejerve  Oranges  Whole. 

Take  fix  fevile  oranges,  cutthefkin  with  a 
knife  like  the  leaves  of  an  artichoke,  take 
care  you  do  not  cut  into  theorange, you  may 
cut  them  in  any  other  form,  but  do  not  fcrape 
them,  put  them  into  fpring  water,  and  let 
them  lay  twenty-four  hours,  tie  them  in 
cloths,  and  boil  them  till  tender,  you  mud 
fupply  them  with  boiling  water  as  it  waftes 
away  \ then  take  fix  pounds  of  double  refined 
fugar,  and  as  much  water  as  will  wet  it,  boil 
and  fkim  it  ; when  your  oranges  afe  tender 
take  them  out  of  the  cloths,  put  them  into  the 
fyrup,  let  them  have  a boil,  and  then  (land 
twenty  four  hours,  then  boil’em  till  they  look 
clear,  and  put  them  into  pots*  boil  the  fyrup 
till  it  is  thick,  and  pour  it  upon  them  ; when 
they  are  cold,  put  papers  dipped  in  the  befl: 
brandy  over  therm  You  may  do  lemons  the 
fame  way. 

16.  To  hang  a Surloin  of  Beef. 

Take  the  fuet  out  of  a furloin  of  beef, 
and  rub  it  half  an  hour  with  two  ounces  of 
fait  petre,  half  a pound  of  common  fait,  and 
half  a pound  of  coarfe  fugar ; hang  it  ten  days, 
then  wafli  and  roaft  it.  You  may  either  eat  it 
hot  or  cold. 
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\j.  To  make  a Ginger  Cake. 

Take  two  pounds  of  flour,  two  pounds  of 
treacle,  a pound  of  fugar,  an  ounceof  ginger, 
two  ounces  of  coriander  feeds,  three  eggs,  a 
jill  of  ale  out  of  the  guild  vat,  a glafsof  brandy, 
two  ounces  of  orange  peel,  mix  all  well  toge- 
ther, and  fet  it  to  rife  for  an  hour  ; wet  it  on 
the  top  with  treacle  water,  and  put  it  into 

the  oven  to  bake. 

1 8 .To  make  a Fi/h  Pond. 

Fill  thre  large  fifh  moulds  with  flummery, 
when  cold  turn  them  out  into  adeep  difli,  and 
ftrew  them  over  with  gold  and  filver  bians 
mixed,  then  fill  the  dilh  up  with  clear  calf 
foot  jelly  * it  muft  be  fo  thin  that  the  fifh  may 
fiwim  in  it. 

19.  To  make  Princes  Loaves. 

Take  fmall  french  rolls,  cut  a fmall  hole  at 
the  top,  take  out  the  crumbs,  fill  them  with 
cuftard,  beat  the  white  of  an  egg  with  double 
refined  fugar  to  a froth,  and  ice  them  over. 

20.  To  make  Chocolate. 

Pour  a quantity  of  boiling  water  upon  four 
ounces  of  chocolate,  mill  it,  and  fweeten  it 
to  your  tafte,  give  it  a boil,  and  let  it  ltand 
all  night ; then  mill  it  again,  and  let  it  boil ; 
mill  it  again  till  it  will  leave  a great  froth 
upon  the  top  of  the  cups,  and  it  will  be  fit 
for  ufe. 

2 r . Apple  Froife. 

Take  the  greenefc  apples  you  can  get,  pare, 
core,  quarte  and  boil  them  as  for  goofe  fauce  ; 

S then 
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then  take  the  whites  of  four  eggs,  beat  to  a 
fj;oth,  fix*  fpoonfuls  c 4’  the  apple  and  fugar, 
and  beat  them  for  half  an  hour  ; theh  lay 
half  of  it  on  a plate  in  quarters,  and  colour 
the  other  half,  and  lay  it  on  in  quarters. 

22.  To  make  Sago  Gruel. 

Wafh  four  ounces  of  fa  go,  and  fet  it  over 
the  ‘fire  with  two  quarts  of  water,  and  a flick 
of  cinnamon,  keep  Ikimming  till  it  grows 
thick,  when  it  is  enough,  put  to  it  a pint  of 
red  wine,  and  fugar  to  yourtafte,  make  it 
hot,  but  do  not  let  it  boil,  as  it  weakens  the 
take;  take  out  the  cinnamon  and  pour  it  into 
your  tureen  or  difh.  You  may  make  it  of 
milk,  only  put  nutmeg  and  lugar  indead  of 
wine. 

23.  To  make  Beef  Tea. 

Take  a pound  of  lean  beef,  cut  it  in  thin 
dices,  put  it  into  a pot,  and  pour  a quart  of 
boiling  water  upon  it,  cover  it  dole  to  keep 
in  the  deam,  and  let  it  (land  by  the  fire. 

24.  To  make  Wine  JVhey. 
wPut  a pint  of  fkim’d  milk  in  a bafon,  and 
mufi  a pint  of  white  wine,  then  pour  over  it  a 
pint  of  boiling  water,  let  it  dand  a little  and 
the  curd  will  gather  on  a lump  at  the  bottom, 
then  pour  the  whey  off  into  a bowl,  and  put 
in  a lump  of  fugar,  and  a dice  of  lemon. 

25.  To  make  Cream  of  Tartar  Whey. 

Take  a pint  of  blue  milk,  put  it  into  a 
pan  over  the  fire,  when  i:  begins  to  boif  put 

n two  tea  fpoonfuls  of  cream  of  tartar,  take 

it 


( 21  1 ) 

it  off  the  fire,  and  let  it  Hand  till  the  curd  let- 
ties  to  the  bottom  of  the  pan  j then  pour  it 
into  a bafon  to  cool,  drink  it  new  milk 
warm. 

2 6.  To  make  Green  Caps. 

Take  codlins  as  green  as  for  prefervi 
rub  them  over  with  a little  oiled  butter,  grate 
f jfjar  over  them,  and  let  them  in  the  oven 
till  they  look  frofted,  then  put  them  into  a 
deep  itiih,  and  have  ready  a goodcuflard  to 
pour  round  them. 

27.  To prejerve  Limes  Green. 

Get  your  limes  before  they  are  ripe,  cut  a 
nick  at  the  fide,  and  take  out  all  the  pulp,  lay 
them  in  fait  and  water  four  days,  then  put  a 
handful  of  vine  leaves  at  the  bottom  of  a par., 
and  pour  in  the  limes  and  lalt  water,  cover 
them  with  vine  leaves  clofe,  hang  them  over 
a flow  fire  until  they  are  green,  then  make  a 
thin  fyrup,  let  them  lie  in  it  for  a week  ; then 
make  a fyrup  of  double  refined  fugar,  and  as 
much  water  as  will  wet  it,  and  put  fome  white 
ginger  in,  put  in  your  limes,  let  them  boil, 
then  put  them  into  pots  ; give  the  fyrup 
a boil,  fkimmingit,  and  when  coldpour  it  on ; 
lay  papers  dipt  in  brandy  over  them  ; make 
them  cjoie  up,  as  air  will  fpoil  them. 

28.  To  make  Elder  Rob. 

Take  elder  berries  when  they  are  full  ripe, 
pick  them  clear  from  the  flalks,  put  them  uv 
to  a pot,  tie  a paper  over,  and  fet  them  in  a 
Dow  oven  for  two  hours,  then  take  them  out, 
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put  them  into  a cloth,  -and  fqueeze  out  all 

the  juice,  put  fix  quarts  into  a pan,  fefitover 

a flow  fire,  and  let  it  boil  till  it  be  reduced 

to  one  quart,  keep  (lin  ing  it  to  hinder  it  from 

burning  at  the  bottom,  then  put  it  into  pots, 

and  let  it  (land  in  the  fun  for  two  days  ; dip 

paper  in  fweet  oil  and  lay  it  on,  tie  a paper 

over,  and  keep  it  in  a dry  place. 

29.  To  make  a French  Vye. 

Sheet  a tin  with  puff  pafte,  then  put  at  the 
bottom  a layer  of  veal,  then  a layer  of  dices 
of  bacon,  and  then  a layer  of  artichoke  bot- 
toms boiled  tender,  feafon  them  with  mace 
and  fait,  put  in  the  yolks  of  fix  hard  eggs, 
fome  butter  over,  and  lay  on  your  lid  ; when 
it  comes  from  the  oven,  take  it  out  ofthe  no, 
and  put  *in  dome  gravy.  You  may  boil  two 
ounces  of  macaroni  and  put  in  with  the  gravy. 

30.  To  pickle  Salmon , as  at  Newcafile. 

Take  afalmonof  14  pounds  weight,  gut  it, 
and  cut  it  in  what  pieces  you  pleafe,  but  don’t 
dplit  it  \ ferape  the  blood  from  the  bone,  and 
wafh  it,  then  tie  itacrofs  each  way  with  a bafs, 
as  you  doftu.rgeon,  let  onyourpan with  three 
quarts  of  water,  and  three  of  flrong  beer, 
half  a pound  ofbaylalt,  andapound  ofcom- 
monfalt,  when  it  boils,  fkirnit,  put  in  the  dfh 
and  as  much  liquor  as  will  cover  it,  \Vnenit  is 
enough  take  it  out,  add  to  the  liquor  three 
quarts  of  ftrong  alegar,  half  an  ounce  of  mace, 
the  fame  of  ckves  and  black  pepper,  one 
ounce  of  long  pepper,  two-  ounces  of  gin- 
ger, 
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ger  Pi  iced,  boil  them  half  an  hour,  pour  it 
boiling  hot  upon  your  filh,  and  when  cold 

cover  it  dole  up. 

31.  To  make  a Scalded  Pudding. 

Beat  four  eggs,  mix  in  as  much  flour  as  the 
co-crs  will  wet,  with  a little  fait,  beat  them  a 
quarter  of  an  hour,  then  pour  in  a pint,  of  hot 
milk;  you  may  either  boil  or  bake  it ; or 
you  may  make  it  thus : Take  four  lpoonfuls 
of  fine  flour,  pour  on  it  one  pint  of  boiling 
milk,  ftirring  it  all  the  time,  when  cold,  beat 
five  eggs,  put  in  a little  fait,  mix  all  well  to- 
gether ; one  hour  will  boil  it.  You  may 
add  fugar  and  nutmeg,  or  fruit. 

32.  To  flew  Cucumbers. 

Pare  and  fiice  your  cucumbers  as  thick  as 
a crown  piece,  put  them  to  drain,  then  lay 
them  on  a coarie  cloth  to  dry,  flour  them 
and  fry  them  brown  in  butter,  pour  out  the 
fat,  then  put  to  them  fome  gravy,  a little  red 
wine,  fome  pepper,  cloves,  fait,  and  mace, 
and  let  them  ftew  a little ; roll  a little  butter 
in  flour,  and  tofs  them  up.  You  may  add 
mufliroom  liquor. 

33.  cIo  make  Savoury  Patties. 

Cut  half  a pound  of  veal  very  fmall,  with 
fix  oyflers,  a little  ham,  feafon  it  with  mace, 
pepper  and  fait,  then  make  a good  puff  pafte, 
roll  it  out,  and  cut  it  the  file  ofa  crown  piece, 
fome  round,  fome  fquare,  and  three  corner’d, 
put  a little  of  the  meat  upon  them,  and  lay  a 
lid  on  them,  clofe  tne  edges  to  keep  the  gravy 
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in,  and  bake  them.  They  arc  proper  for  a 
corner  difh. 

34 .  Browning  for  Made  Difhes. 

Take  four  ounces  of  treble  refined  fugar 
beat  fine,  put  it  into  a frying-pan  with  an 
ounce  of  butter,  let  it  over  a flow  fire,  mix 
it  well  together  all  the  time,  when  the  fugar 
and  butter  are  of  a deep  brown  colour,  pour 
into  it  a pint  of  red  wine,  a quarter  of  an 
ounce  of  mace,  the  fame  quantity  of  Jamaica 
pepper,  fix  cloves,  four  fhallots,  fix  meat 
Ipoonfuls  of  mulhroom  catchup,  a little  lalt, 
and  the  out  rhind  of  one  lemon,  boil  them 
for  ten  minutes,  when  cold,  bottle  it.  A lit- 
tle of  this  will  do. 

35.  Fo  make  a Fricanao  of  Veal. 

Cut  flakes  half  an  inch  thick,  and  fix  inches 
long,  out  of  the  thick  part  of  a leg  of  veal, 
lard  them  with  bacon,  and  fry  them  brown 
on  both  fidesj  piit  them  into  a flew-pan  with 
a quart  of  good  gravy,  let  it  flew  half  an  hour, 
then  put  in  a meat  Ipoonful  of  catchup,  the 
fame  quantity  of  browning,  a little  anchovy 
and  chyan  pepper  •,  when  your  fricandoes  are 
tender,  take  them  up,  thicken  your  gravy  a 
little  with  flour  and  butter  ; and  flrain  it  ; 
place  your  fricandoes  on  your  difh,  pour  your 
gravy  on  hot  : lay  round  it  fried  forrcl  and 

the  yolks  of  hard  eggs*  „ ... 

36.  Fo  make  a Bread  and  Butter  Pudding. 

Cut  bread  and  butter  as  for  eating,  butter 
your  dfh,  and  lay  a layer  of  bread  and  butjer  j 
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then  drew  a handful  ofcurrants  and  a few  rai- 
linns,  and  dofo  till  your  difh  is  full  ; then  boil 
a pint  of  milk  or  cream,  and  when  cold,  beat 
in  fix  eggs,  half  a nutmeg,  near  half  a pound 
of  fugarjorne  orange  water,  and  pour  this  in 
juft  before  the  pudding  is  fent  to  the  oven. 

37.  To  make  Anchovy  Toafts. 

Cut  a (lice  of  bread,  toaft  it,  and  butter  it 
on  both  fides ; then  take  forne  anchovies 
wafhed,  take  out  the  bones,  and  work  them  to 
a pulp,lpread  them  over  the  toaft  ; cut  them 
in  fquare  pieces,  and*iend  them  up. 

31.  To  make  Ginger  Wine . 

Take  four  gallons  of  water,  and  half  aftone 
of  Lilbon  fugar,  boil  them  half  an  hour  keep 
Hamming  it  all  the  time,  when  the  liquor  is 
cold  fqueeze  in  the  juice  of  two  lemons,  then 
boil  the  peel  with  two  ounces  of  ginger,  in 
three  pints  of  water  one  hour;  when  itiscold 
put  it  all  together  into  the  barrel,  with  two 
fpoonfuls  of  yeaft,  a quarter  of  an  ounce  of 
ifinglafs  beat,  and  three  pounds  of  raifins  ; 
clofe  it  up,  and  let  it  ftand  for  two  months, 
then  bottle  it. 

39.  To  make  French  Maccaroons. 

Take  two  eggs,  make  a ftiff  pafte,  and  roll 
it  into  a fhell  as  thin  as  paper,  cut  it  into  pie- 
ces an  inch  and  a half  broad,  then  cut  it  with 
a jiggin  iron,  as  fmall  as  thread,  breadth 
way,  boil  them  in  fait  and  water  and  a little  but- 
ter, eight  minutes,  pour  them  upon  a fieve  .0 
drain  5 then  lay  them  on  the  dim,  fliake  cin- 
namon 
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narnon  and  lugar  over  them.  Forfauce.  white 
wine  and  fugar. 

40.  To  collar  a Pig. 

After  the  pig  is  d reafr:  and  cold,  bone  it, 
feal'on  it  with  mace,  cloves,  pepper,  fait,  and 
a few  fweet  herbs  fhred  fmali  ; roll  it  up  as 
hard  as  you  can  in  a cloth,  and  bind  it  tight  ; 
boil  it  in  water,  a little  white  wine,  andTalr, 
till  tender;  then  take  it  up,  and  put  in  more 
wine,  and  a little  vinegar  and  mace;  boil  the 
pickle;  when  cold,  take  it  out  of  the  cloth, 
put  it  into  the  pickle,  and  keep  it  forufe. 

41.  For  the  Chin  Cough. 

Take  two  fpoonfuls  ofbruifed  linefeed, 
two  handfuls  of  hyfop,  one  handful  of  mofs 
that  grows  on  an  oak  tree  ; boil  ’em  in  three 
pints  of  water,  to  one  pint  ; then  drain  off 
the  liquor,  and  put  to  it  a jack  of  vinegar, 
and  a pound  of  fugar  candy,  boil  it  tofyrup. 
You  may  give  a child  a fpoonful  at  a time, 
day  or  night. 

42.  To  make  Syrup  of  Violets. 

Take  fourounces  of  pick’d  violets,  and  pour 
upon  them  a pint  of  boiling  water,  let  them 
infufc  two  days  ; to  a pint  of  the  liquor  put 
two  pounds  of  fine  fugar,  fet  it  over  a flow 
fire,  and  keep  flirting  and  fkimming  it  all 
the  time  ; it  muff  not  boil,  only  fimmer. 

43.  Haw  to  prevent  the  dif agreeable  T aft e in  Milk 
aad  Butter , from  Cows  fed  with  Turnips. 

Take  two  ounces  of  fait  petre,  and  pour 
one  quart  of  boiling  water  upon  it,  when 

cold 
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cold  bottle  it  for  uie  ; one  tea-cup  full  put 
into  tenor  twelve  quarts  of  milk  when  juft 
milked,  will  prevent  the  tafte  of  turnips  ei- 
ther in  the  milk  or  butter. 

44.  Ho  make  Raifin  kVine  another  way. 

Take  forty  pounds  of  Malaga  raifin s in 
March,  give  them  a nick,  throw  the  ftalks 
into  water,  (take  that  water  in  part)  put  them 
into  a calk  with  fix  gallons  of  water,  and  a 
pint  of  the  belt  brandy,  dir  it  up  with  a dick 
once  a day  for  a week,  then  dole  it  well  up, 
let  it  dand  half  a year,  then  bottle  it. 

45.  To  pickle  Artichokes. 

Get  your  artichokes  as  foon  as  they  are 
formed,  and  boil  them  in  drong  fait  and  water 
for  two  or  three  minutes,  then  lay  them  upon 
a fieve  to  drain,  and  when  they  are  cold  put 
them  into  pots  ; then  take  as  much  white 
wine  vinegar  as  will  cover  them,  and  boil  it 
with  a blade  of  mace,  a few  dices  of  ginger, 
and  a nutmeg  cut  thin  ; pour  it  on  hot,  and 
tie  them  down. 

46.  T'O  make  Shrub. 

To  every  gallon  of  brandy  or  rum,  put  a 
quart  of  the  juice  of  lemons,  and  a pound  of 
fine  loaf  fu  gar  ; mix  them  all  together,  put 
them  into  a cade,  and  let  them  dand  to  clears 
then  bottle  it. 

47.  T3  make  Elderberry  IVine  another  way . 

To  five  gallons  of  water,  put  five  quarts  of 
ripe  berries,  picked  from  the  ftalks;  let  them 
boil  a quarter  of  an  hour,  then  drain  the  li- 
quor 
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quor  through  a fieve,  put  it  into  your  pan  a- 
gain,  with  fourteen  pounds  of  good  raw  fugarj 
let  it  boil  half  an  hour,  put  into  your  tub 
three  pounds  of  raifins,  pour  the  boiling  li- 
quor upon  them  ; when  near  cold,  heir  in  a 
little  light  yeaft,  let  it  work  three  days,  then 
tun  it,  and  put  five  jills  of  brandy  into  the 
barrel  ; bottle  it  at  Chriftmas. 

48.  To  make  Ginger  Wine  another  way. 

Take  feven  gallons  of  water,  twelve  pounds 
of  f ugar,  half  a pound  of  white  race  ginger 
bruifed,  three  or  four  whites  of  eggs  well 
beaten  ; put  them  in  the  water,  let  it  on  the 
fire,  and  when  it  boils,  fkim  it,  and  let  it  boil 
a quarter  of  an  hour,  then  take  it  off,  and 
when  cold  put  it  in  an  open  veffel,  and  take 
fix  or  eight  lemons,  pare  them  and  fqueeze 
in  the  juice,  put  the  fkins  into  it,  and  put  to 
it  half  a pint  of  good  yeaft,  let  it  work  all 
together  twenty-four  hours,  draw  it  off  clear, 

Iclofe  it  well,  let  it  ftand  five  or  fix  days,  and 
then  bottle  it. 

49.  To  make  a Neat's  Tongue  Pye. 

Take  a cpuple  of  boil’d  neat’s  tongues,  fkin 
them  well,  and  mince  them  with  marrow  or 
beef  luet;  then  add  to  them  raifins  and  cur- 
rants, of  each  a pound,  a pound  of  butter, 
and  half  a pint  of  Malaga  wine;  then  make 
• them  up  into  a pye. 

I A DINNER 
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A DINNER  ill  JANUARY 
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Firft  Courfe. 

1.  A Pike. 

2.  Stewed  Oyfters. 

3.  A Boat. 

4.  Scotch  Coliops. 

5.  Bacon 

6.  Gravy  Soop. 

7.  Lobfter.* 

8.  Cheefe-Cakes. 

9.  Wine  Sours. 

10.  Quinces. 

1 1.  Wild  Ducks 


Second  Courfe. 

1 Fricaffce  ofRabbits 

2.  Or  anges. 

3.  Apricots. 

4.  Cramberrv  Tarts 

5.  Potted  Flare. 

6.  Lemon  Poftets. 

7.  Boiled  Chickens. 

8.  Calf’s  Foot  Pye. 

9.  A Boat. 

10.  Pork  Grifkins. 

11.  Chine  of  Mutton. 
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A Supper  for  January. 


1.  Boiled  Fowls. 

2.  A Tan  fey. 
j.  Cherries. 

4.  Woodcocks. 

5.  Calf  Tongues. 

6.  Oranges. 

7.  Lobller. 

8.  Apples  with  Rice. 

9.  Wine  Sours. 

10.  Afparagus. 

11.  Lamb. 


A 
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A Dinner  in  February. 
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Firft  Courfe. 

1 Salmon  and  Smelts. 

2 Boile  5 Fowls  .and 
Oyfter  Sauce. 

3 A Boat. 

4 Jugged  Hare. 

5 Vermicelli  Soop. 

6 Fricafifee  of  Pig’s 
Feet  and  Ears. 

7 A Boat. 

8 Puddings. 

9 Surloin  of  Beef. 


Second  Courfe. 

1 Sweetbreads. 

2 Cuftard. 

3 Cherries. 

4 Ambalfador  Cream 

5 Jellies. 

6 Stewed  Apples. 

7 Apricots  green. 

8 Tarts. 

9 Partridges, 


T 
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A Supper  in  February. 
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1 Scotch  Collops. 

2 Stewed  Oyfters. 

3 Quinces. 

4 Partridges. 

5 Syllabubs. 

6 Spinage  and  Eggs. 

7 Cheele  Cakes. 

8 Minced  Pies. 

9 Wild  Ducks. 
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A Dinner  in  March. 


Firft  Courfe. 

1.  Stewed  Tench 

2.  Boiled  Tongue 

3.  A Boat 

4.  Veal  A-la-dabs 

5.  Almond  Soop 

6.  Pigeon  Pie 

7.  A Boat 

8.  Wild  Duck 

9.  Turkey  Roafled 


Second  Courfe. 
1.  Woodcocks 

12.  Orange  PolTet 

3.  Cheefe  Cakes 

4.  Apricots 

5.  Sweetmeats 

6.  Wine  Sours 

7.  Currants 

8.  A Trifle 

9.  A Roafled  Pig 
T 2 
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A Supper  in  March. 
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1.  White  Fricafiee  of  Chickens 

r ' • . ...  ___  J *•».  ‘ - • - - 

2.  Fritters  / - 

3.  Walnuts  in  Sack 

4.  Larks 

5.  Jellies 

- 6.  Lamb  Stakes  4 

7.  Cuftard 

J>.  Buttered  Crab  , 

9,  A Capon  roafted 
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A Dinner  in  April. 


Firft  Courfe. 

1.  Salmon 

2.  Calf’s  Head  Hafh 

3.  A Boat 

4.  Hunters  Pudding 

5.  MufhroomSoop 

6.  Beef  Stakes 

7.  A Boat 

8.  Stewed  Pigeons 

9.  A Chine  of  Lamb 


Second  Courfe 

1.  Roaft  Chickens 

2.  Afparagus 

3.  Rafp  Cream 

4.  Hot  Lobfter 

5.  Syllabubs 

6.  Fricafee  of  Tripe 

7.  Tart 

8.  Artichokes 

9.  Ducks 
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A Supper  in  April. 
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1.  Veal  Olives 

2.  Roaft  Chickens 

3.  Flummery 

4.  Afparagus 
£.  Sweetmeats 

6.  Goofer  Wafers 

7.  Curds 

8.  Fried  Trout 

9.  A Leveret 
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A Dinner  in  May. 


Firft  Courfe. 

1.  Bread  of  Veal  Ragoo 

2.  A Boat 

3.  Beans 

4.  A Goofe 

5.  Calf’s  Foot  Pudding 

6.  Potted  Veal 

7.  Colliflower 

8.  A Boat 

9.  A Ham 


Second  Courfe. 

1.  Pigeons  and  Afparagus 

2.  Dam  fins 

3.  Flummery 

4.  Cray  Fifli 

5.  Preferv’d  Oranges 

6.  Potted  Veal 

7.  Curds 

8.  Tarts 

9.  Rabbets 
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A Supper  for  May. 


1.  Lamb  Fried 

2.  Rhenifh  Cream 

3.  Cherries 

4.  Fried  Trout 

5.  Green  Apricot  Tarts 

6.  Afparagus 

7.  Wine  Sours 

8.  S hen  el 

9.  Tame  Ducks 
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A Dinner  in  June. 
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Firft  Courfe. 

1.  Mackarel 

2.  Turnips 

3.  Kidney  Beans 

4.  Veal  Olives 

5.  Afparagus  Soop 

6.  Boiled  Rabbets 

7.  Colliflowers 

8.  Carrots 

9.  A Rump  of  Beef 


Second  Courfe. 

1.  A Leveret 

2.  Strawberries 

3.  Rhenifh  Cream 

4.  Peas 

5.  Currant  Poflets 

6.  Artichokes 

7.  Shenel 

8.  Wine  Sours 
[ 9.  Ducks 
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A Supper  in  June. 
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1.  Veal  A-la-dabs 

а.  Strawberries 

3.  Hedge  Hog 

4.  Soals 

5.  Currant  Poffets 

б.  Sweetbreads 

7.  Flummery 

8.  Cherries 

9.  A Neck  ofVenifon 
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A Dinner  in  July. 
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1.  A Bret.  Rem. Turk. Pouts 

2.  Sweetbreads  brown 

3.  Hedge  Hog 

4.  Boiled  Chickens 

5.  Cherries 

0.  Jellies  and  Pine  Apple 

7.  C diings 

8.  Forced  Artichokes 

q.  Flummery 

10.  Gro  n Goofe  Pye 

11.  Sham  JVC.  on 

1 2 Dried  Sweetmeats 


13.  Strawberries 

14.  A Ham 

15.  Curds 

16.  Peas 

17.  Rafpberries 

18.  Currant  Poflets,  and 

Pine  Apple 
ig.  Currant  Jelly 

20.  Boiled  Rabbets 

21.  A Trifle 

22.  Beef  Olives 

23.  A Haunch  of  Venifon 
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A Supper  in  July. 
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Boiled  Chickens 
Cray  Fifli 
Jelly 

Codling  Tart 
Cherries 
Currant  Poflets 
Strawberries 
Peas 

Flummery 
. Ducks 

. Goofeberry  Fool 
1 2.  Wet  Sweetmeats 
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1-5.  Chocolate  Cream 

14.  Mutton  Maintelow 

15.  Curds 

16.  Artichokes 

17.  Currants 
Currant  Poflets 
Rafps 

Cold  Tongues 
Hand  of  Cards 
Solomongu  ndy 
Roall  Rabbets 


18. 
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21 . 

22. 
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A Dinner  in  Auguft. 


Firft  Courfe. 

1.  Stewed  Eds 

2.  Boiled  Chickens 

3.  Roots 

4.  Mutton  Coilops 

5.  Olive  Pye 

6.  Green  Peas  Soop 

7.  Turkey  Pouts  larded 
8-  Palates  white 

q.  Currant  Jelly 

10.  Bacon 

11.  A Neck  of  Venifon 


Second  Courfe 

1 . Ruffs  and  Reifs 

2.  Orange  Poffet 

3.  Quince 

4.  Sweetmeat  Tarts 

5.  Collar’d  Pig 

6.  Cuftard  in  Egg  Shells 

7.  Sturgeon 

8.  Almond  Cheefe  Cakes 

19.  Oranges 

10.  Bacon  and  Eggs  made 
ot  Flummery 
i!.  A Guinea- Hen 
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A Supper  for  Auguft. 


1.  Bread  of  Veal  ragoo’d  white 

2.  Peach  Tart 

3.  Quinces 

4.  Road  Pigeons 

5.  Collar’d  Bread  of  Mutton 

6.  Lemon  Poflets 

7.  Sturgeon 

8.  Stewed  Oyders 

9.  Dam  fins 

10.  Apple  Fritters 

11.  Ilare 


(3)  (4) 

(d  (7) 


* 
• • 
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A Dinner  in  September. 


Firft  Courfe. 

1.  Boiled  Turkey 

2.  Oyfter  Loaves 

3.  Kidney  Beans 

4.  Sham  Goofe 

5.  Stewed  Cucumber 

6.  Boiled  Tongue 

7.  Colliflower 

8.  Bumbais 

9.  Jiggitof  Mutton  roaft- 

ed 


Y 


Second  Courfe. 

1.  Fricaflee  of  Chickens 

white 

2.  Partridges  roafted 

3.  Apricots 

4.  Apple  Fritters 

5.  Nell  of  Eggs 

6.  Stewed  Mufhrooms 

7.  Wine  So  urs 

8.  Hot  Loblter 

9.  Wild  Ducks 

2 


************** 
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A Supper  in  September. 


1.  Veal  in  Vale 

2.  Boiled  Chickens 

3.  Green  Limes 

4.  Broiled  Pigeons 

5.  Cuftards  in  Egg  Shells 

6.  Efcal lop’d  Oy Iters 

7.  Apricots 

8.  Stewed  Mufhrooms 

9.  Turkey  Pye 


**********:***** 
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A Dinner  in  Odober. 


.< 


3 


(1) 

(2)  - 

(3) 

* 
• * 

* 

(4)'. 

(5) 

(^) 

* 

* 

^7) 

% 

* 

(8) 

(10) 

* 

(») 

(12) 

(■  3) 

— 

* 

FirftCourfe. 

1 . Padding  Sauce 

2.  Sham  Turtle 

3.  Poiverade  Sauce 

4.  Puddings 

5.  Pickles 

6.  Mutton  Maintelow 

7.  Cray  Fifh  Soop 

8.  Whiteing  fkinned  and 

broiled 

9.  Apple  Sauce 

i£).  FricafTee  of  rabits  white 
fi.  Fifh  Sauce 

12.  Leg  of  Pork  roafted 

13.  Butter 


Seqond  Courfe. 

1.  Cherries 

2.  Moor  Game 

3.  Green  Limes 

4.  Minced  Pies 

5.  Bread  Sauce 

6.  Plover 

7.  jellies 

8.  Snipes 

9.  Currant  Jelly 
io-  Buttered  Crab 

111  Apricots 

12.  A Hare 

13.  Wine  Sours 
1 3 

v 3 
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A Supper  in  O&ober. 


1.  Whiteing  fkinned  and  broiled 

а.  Partridge 

3.  Cheefe  Cakes 

4.  Sweet  Breads  fricafleCd 
£.  Jelly  turned  out 

б.  Mutton  Collops 

7.  Tarts 

8.  Plover 

9.  A Hare  ro ailed 


1 
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A Dinner  in  November. 


********************* 
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(1) 

* 

* 

* 

* 

(2) 

(3) 

(4) 

* 

* 

v».' 

tr 

* 

(5) 

' 

*• 

* 

(6) 

(7) 

(8) 

*. 

* 

(?) 
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Firft  Courfe. 

1.  Cod’s  Head 

2.  Veal  in  Vale 

3.  Boat 

4.  Boiled  Partridges, 

Sellery  Sauce 

5.  Cherry  Pudding 

6.  Efcailop’dOylters 

7.  Boat 

3.  Bread  of  Mutton 
carbonaded 
-9.  Venifon  Pally 


Second  Courfe. 

1.  Woodcocks 

2.  Solomongundy 

3.  Cards 

4.  AmbafTador 

Cream 

5.  Orange  Poflets 

6.  Tart 

7.  Cuftard 

8.  Collar’d  Eels 

9.  Teal 


( ^40  ) 


% 

A Supper  in  November. 


********■*********”*** 


* 

* 

* 

* 

* 

* 

* 

* 

• • 

* 

* 

* 
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(>) 


(6) 


(0 

(3) 

(4) 

(3) 

(7) 

(8) 

(9)  . 

* 

* 

* 

* 

* 

* 

* 

* 

* 

* 

* 

* 

* 
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1.  Boiled  Turkey 

2.  Woodcock 

3.  Lemon  Cream 

4.  Smelts  fryed 
Orange  Pye 

6.  Stewed  Ovfters 

7.  Rhenifli  Cream 

8.  Larks 

9.  Wild  Ducks 
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A Dinner  in  December. 
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(26) 

(32) 


(7) 

(IS) 

(20) 


(27) 


(l) 

(3) 

(5) 

(8) 

C11) 

(J3) 

(18) 

(22) 

{24) 

(28) 

(30 

(33) 

(35) 


(9) 

(16) 

(21) 

(29) 


(4) 

(10) 

04) 

09) 

(zs) 

(30) 

(34) 
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1.  Soup  Fifli.  JRm.  Pheafant, 

2.  Roiled  Chickens, 

3.  Oranges. 

4.  Sweetbreads. 

5.  Shenel, 

6.  Oyfter  Loaves. 

7.  Ambafiador  Cream. 

8.  Jellies.  9,  Bacon  and  Eggs. 

10.  Woodcocks. 

11.  Winefours. 

12.  Teal.  13.  Cheefecakes. 
14.  Puddings.  15.  Limes 
36,  Cherries. 


17.  Mutton  Chops. 

18,  Dry  Sweetmeats. 

19  Veal  Olives. 

20.  Damfins.  21.  Apricots, 
22.  Tarts.  23.  Partridges. 
24,  Rhenifh  Cream. 

25  Ham.  26.  Stew’d  Pigeons. 
2;  A Handful  of  Cards. 

28.  Jellies  29.  Strawberries. 
30.  A Turkey.  31.  A Trifle. 
3a  A Hare  Pye. 

33.  Quince;  34.  Palates. 
35.  Soop  Fifh.  Rem,  Venifon, 
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A Supper  in  December. 
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(2) 
(6) 
(12) 
( 1 7) 
(23) 
(26) 

(32) 


(7) 

(*s) 

(20) 

(27) 


(0 

(3) 

(5) 

(3) 
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(*3) 

(18) 

(22) 

(24) 

(28) 

(3>) 

(33) 

(35) 

kjWtj 


(9) 

(16) 

(21) 
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(10) 
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I.  Boiled  Turkey* 

19.  Cold  Tongue, 

2.  Woodcocks. 

20,  Candied  Ginger. 

3.  Cuftards. 

21.  Piftachoes. 

4.  Stewed  Oyfters, 

22.  Cherries. 

5.  Winefours, 

23.  FricaireeofChickenswhite. 

€.  Tanfey. 

24.  Hen’s  Neft. 

7.  Apricots. 

25.  Partridges. 

8.  Poffets. 

*6.  A Wild  Duck. 

9,  Quince. 

27.  Oranges. 

10.  Veal. 

2S.  Syllabubs. 

xi.  Walnuts  in  Sack. 

29.  Damfins. 

12.  Veal  Olives. 

30.  Orange  Pye. 

13.  Fricaffee  of  Eggs. 

31.  Chetfe  Cakes. 

14,  Puffs. 

32.  Palates. 

35.  Sturgeon. 

33  Currant  Jelly. 

16.  Cupid’s  Hedge  Hogs. 

34.  Snipes. 

17.  Sweetmeats.  , 

35.  A Neck  of  Venifon, 

]S.  Prunellos, 

INDEX. 

Thofe  Numbers  maiked  thus  [* *]  are  in  the  Supplement. 


Page. 

/1LMONDS  to  candy  182 
**  — — jumbals  to  make  1 $7 
Anchovies  to  keep  28 

*■■■■  ■ ■ toajls  to  make  215 
Angelica  to  candy  1 8 1 

* Apple  froife  to  make  209 
Apricots  to  keep  1 10 

— — - to  prefer-ve  greet*  172 

■ to  prefer ve  173 

Artichoke  bottoms  to fricafeeHS 
— ■■■  - ■ Bottoms  to  dry  1 27 

to  boil  128 

- — to  fickle  21 7 

Afparagus  to  boil  128 


B 

TD  ARB  ELS  *ofie<iv 

^ to  broil 

Barberries  to  pickle 
— to  prefer-ve 
drops  to  make 
Barley  Sugar  to  make 
Bacon  and  Eggs 
Beef  rump  to  flew 
brijket  to  fie-w 
fur  loin  to  force 
” ■ round  to  boil 

— “ ■■  olives  / 

— — flakes  to  drefs 

■ A-la-mode 

— ■ Dutch  to  make 

— " to  collar 

— ■ ■ to  pot 

fus  loin  to  hang 

— - tea  to  make 
Beet  Root  to  pickle 
B if  cum  cr-tnfoti  to  make 
Blanchsnonge  to  make 
Black  caps  to  make 


2.3 

24 

137 

174 

ib. 

182 

165 

37 

ib. 

.38 

ib. 

ib. 

ib. 

ib. 

40 

92 

208 

210 

138 

162 

168  i 

1 


Broth  for  a fick  Perfon  to 
• snake 

— — — of  Mutton 
Brandy  Lemon 
Brocoh  to  boil 
Bread , french  to  make 

* Bread  and  butter  pudding 

to  make 

* Browning  to  snake 
Brandy  black  cherry 

— ratafia 

Buns  to  snake 
Bullocks  heart  to  bake 
Bubble  and  fqueak  to  make 
Butter  to  recover 

c 

£jARP  brown  to  flew 
■'  white  to fievj 

— to  broil 

~ ■■  to  boil 


10 

12 

i8s 

129 

156 

214 

214 

186 

ib. 

*55 

40 

91 

201 


Calf's  feet  to fry 

feet  to  collar 

head  hafb 
C'-ab  fham  to  make 
Cl  pons  to  roafi 
Cabbagt  to  force 

' 0)  fp routs  to  boil 

~ ' ' to  pickle  white 

to  pickle  red 

to fievu  red 
Carrots  to  boil 
Catchup  walnut  to  make 

snutkroom 

— — rich 

Cards  to  make 

*Cake  without  butter  to 
snake 

* ginger  to  make 

— — plumb 

■ ■ feed  light 


20 

ib. 

ib. 

ib. 

49 

■1° 

ib. 

29 

61 

126 

128 

*39 

140 

124 

1 29 

*44 

ib. 

145 

166 

205 

209 

149 

15c 

ib 


INDEX. 


Cake  pound 

IS* 

■■  ■■  ■ iceing  for 

ib. 

dficcn 

ib. 

little  plumb 

ib. 

— 

152 

— — Y arm 

153 

— - Shrewsbury 

*54 

■"  ‘fugar 

*55 

— — bflcuit 

ib. 

— ■ ■ common 

156 

to  keep  all  year 

ib. 

- ■■■  rafpberry  clear 

171 

Chickens  to  boil 

64 

— • /o  roafl 

ib. 

• io  force 

ib. 

■'  1 ■ ' ■ to  broil 

65 

to  fry 

ib. 

— - ■■■■■»  /o  fricaffee 

86 

- to  fricaffee  brown 

ib. 

Charrs  to  pot 

93 

Che: J'e  cream  to  make 

H5 

— — f ip  coat  . 

ib. 

— — — 

14.6 

Cheefc  cakes  almond 

H7 

/?  ^ 

ib. 

— rzzrz/ 

148 

• orange 

ib. 

Cherries  morel/as  to  pref. 

00 

to  dry 

ID. 

* Chocolate  to  tnake 

209 

*Ckin  cough  to  cure 

216 

Cods  head  to  boil 

18 

— — to  crimp 

19 

■'  ■ — to  flew 

ib. 

m . — zcons  to  boil 

ib. 

■ jz/zV  to  fry 

ib. 

Collops  Scots  to  make 

51 

white  to  tnake 

52 

— — .SV0/.T  chopped  to  tnake  i b . 

Cornflowers  to  boil 

129 

Cornflowers  to  pickle 

136 

to  pickle  red 

]37 

Codlings  to  pickle 

*35 

— like  mango 

ib. 

Colouring  red  to  make 

I!?7 

green  io  make 

158 

Codlings  to  pref  erase 

i8v 

* — pye  to  make 

204 

Cockles  to  pickle 

27 

Crab  /ham  to  make 

29 

Cramberries  keep  for  tarts 

1 IO 

Cream  fago 

H9 

lemon 

161 

— ■ ■ lemon  yellow 

162 

-—■■■»  rhemjh 

163 

■■  ■ - chocolate 

ib. 

— - 1 apple 

ib. 

— * — quince 

164 

ambaffador 

ib. 

*—  of  tartar  whey  tom. 

210 

Cracknels  to  make 

1 54 

Cucumber  flawed 

I2S 

* to  flew 

213 

Curds  cream 

149 

Cup  ids  hedge  hogs 

158 

Cuflard  aitnond 

148 

Cyder  to  make 

n 

198 

T\AMSlNS  to  keep  for 

tarts 

109 

to  preferatc 

i73 

Dotterels  to  roafl 

80 

Duckling  a-la  mode 

65 

Ducks  to  roafl 

65 

— — to  boil 

66 

— — aui/cZ  /<?  roafl 

75 

— — /o  drefs 

ib. 

Dumplins  plumb 

120 

- drop  to  make 

ib. 

121 

EELS 

INDEX. 


E 

Jf  ELS  to  boil  21 

’*-J— — to  few  22 

m to f pitch  cock  ib. 

— - — to  collar  28 

Eggs,  a fricajfee  of  87 

— •-  a.  fricajfee  white  of  i b. 

— — with  endive  8g 

— 1 fluffed  to  make  ib. 
*■■■■■  in  jnocnfhine  to  make  go 
— ■ ■■  with  juice  of  forrel  ib. 

* ■■  ■ with  anchovies  i b . 

— ■ ■ amble t to  make  of  i b . 

with  fpinage  gi 

——  to  make  large  as  fix  i b . 

— — to  make  nejl  of  166 

* Elder  rob  to  make  2 1 1 

* Elderberry  wine  to  make  217 

F 

JpENN EL  to  pickle  140 

Fijh  balls  to  make  32 

— — when  in  feafon  34,  3 tj- 

36  and  37 


' — fond  to  make 
Figs  to  keep  all  the  year 
r'  green  to  preferve 

r ripe  to  preferve 

Flounders  to  drefs 
Flummery  caifs  foot 
~ hartjhorn 
Fowls  to  boil 
— ■ ■■■  to  broil 
— '■  to  roaf 
~ to  boifwith  fellery 
- ala-praife 
— to  bajfb 

Fritters  parfnip  to  make 
• apple 
drop 

1 oat -meal 


209 
1 10 

£ 

ib. 

ib. 

62 
ib. 

63 
150 
ib. 
ib. 


Fritters  royal  131 

— far  ret  132 

* French  pye  to  make  2 1 2 

* mac  car oons  to  make  215 

*Fricando  to  make  2 1 4. 

G 

Q ERKINS  to  pickle  138 

Ginger  bread  red  152 

~ 1 — ■ ■ white  153 

' ■ another  ib. 

* Ginger  wine  tc  make  2 1 £ 

*'  another  way  2 1 S 

■to  candy  181 

54 
66 

i7 

ib. 
ib. 
68 

■Is 

lb. 


Goofe  Jham  to  make 

- ■ ■ /<9  ro<7/? 

■ to  boil 

a-la-mode 

- green  to  roaf 

- /o  roaf 
— giblets  to  few 
Goofebc ; zVj  keep  for  tarts  log 
~ red  to  preferve  ' 1 80 

/o  Preferve 
•fool  10  make 


ib. 

*59 

I 

MO 

1.97 

210 

75 


(7  »vrojf  brown  to  make 

■ ■ — - white 

Grapes  to  keep 

— preferve 
* Green  caps  to  make 
Guinea  hen  to  road 

H 

2LJ ADDOCKS  to  drefs  30 
^ Ham  to  fait 
Hare  to  roaf  gj 

' with  fin  on  Sz 

ib. 

- make  civet  of  83 
r *0  drefs  Swifs  way  ib . 
ib. 

Hare 


INDEX. 


Hare  potted  to  make  92 

Herrings  to  fry  33 

- - ■ ■ — to  broil  ib. 

• to  bake  34 

* — — to  collar  204 

Hern  to  roajl  80 

Heath  Cock  tofevy  i b . 

Hedge  hot*  to  make  159 

Hodge  podge  to  make  1 3 

Hop  buds  to  pickle  1 36 


ofACK  to  fry 
J , Jam  of  bullies 

rafpberries 


25 

lb. 

168 
ib. 
ib. 

169 
ib. 

170 
ib. 
141 


Jelly  calf's  foot 
— — hartfhorn 
-■  ribbond 
cray  fijh 

currant 

- — of pippins 
— ■ of  bullies 
Indian  pickle  to  make 
K 

TT'IDNEY  beans  to  boil  128 
1 ■■  ■'  ■ to  pickle  \yj 

T si  MB  ajigget  to  boil  45 
■■■■  ■■  flakes  to  drefs  46 
■■■  ■ Jlonestofry  ib. 

— — leg  to  force  ib. 

» — ■ purtenance  to  drefs  ib. 
— — to  roajl  47 

Lampreys  to  fry  zi 

— — ’■with  fweet fauce  ib. 

Lapwings  to  flew  79 

Larks  to  roajl  81 

— — ■ to  drefs  pear  fajhion  ib. 

* Lavender  drops  to  make  205 

* Lard  to  prej erase  frejh  20 7 

Leveret  to  roajl  82 


Lett  ice  to  few  826 

Lemons  to  prefer  ve  18 1 

Lemonade  1 86 

* L imes  green  to  p referve  2 1 1 
Lobjlers  to  pickle  28 

■ 1 1 to  roajl  29 

- - to few  i b . 

to  butter  ib. 


to  pot 


M 

jyfACKAREL  to  boil 
1 1 Maccaroons  French 


to  make 


* 


another  way 
Mellons  to  pickle 
— ■ to  jnake 
Medlars  to  p referve 
Mead  fironp 
Jmall 

Meat  rules  for  roajling 
and  boiling 
*—  to  pref,  without  fait  206 
Moor -game  to  roajl 
to  pot 


91 

32 

123 
215 
138 
16  7 
180 

195 

196 


200 


Mullets  to  boil 
to  broil 


7? 

95 

•l4 

lb. 

32 

•f 

ib. 

ib. 

43 


Mufcles  to  few 
Muttont  a harrico  of 
- — - leg  to  force 

■ ■ leg  to  boil 

■ ■ loin  to  boil 

■■  breafi  to  carbonade  ib. 

— — - kebobed  ib. 

— s—  maintelow  ib. 

- rumps  to  drefs  44 

■  collops  ib. 

- leg  to  dry  45 

a bread  to  collar  ib. 

a chine  or  faddle 


to  roaf 


ib. 
* Mutton 


INDEX. 


207 

88 

94 

125 

134 


-* Mutton  to  roafl  venifon 
<ivay 

Mufh  rooms  a fricafee  of 

m ■—  tO  pOt 

__ — to  flew. 

- to  pickle 

. powder  to  make  144 

Mulberries  to  keep  1 10 

N 

* ATE  AT' s tongue  pie  to 
' make  218 

O 

Onions  to  pickle  139 

Spanifk  ditto  i b . 

Oranges  to  preferve  1 74 
♦.  — to  preler'ue  'wbcleioS 

lSz 

,8l 

lb. 
40 
41 

.y 

lb. 

ib. 

•f 

ib. 


— — chips  to  candy 
Orgeat  to  make 
Ortolans  yoafled 

•  fryed 

Ox  cheek  to  bake 

— palates  to  drefs 
Ojflers  to  flew 

-  — loa-ves  to  make 

- — — to  efcalop 

•  to  pickle 

■ ■ to  Jry 


\ "PANCAKES  called  a 


quire  of  paper 

121 

- clary 

ib. 

»■  cream 

122 

- ■ ■ ■-  ■ ■ royal 

ib. 

- ■■  ■■■  ■—  rice 

ib. 

Pafle  for  a pafly  to  make 

96 

— — for  a goofe  pye 

ib. 

— — for  tarts 

ib. 

• " Jhell  to  make 

97 

— — to  wajh  the  h'inds 

187 

Pafly  cvenifon  to  make 

102 

— — beef 

107 

Patties  to  make 

ic8 

Partridges  to  roafl 

72 

it: 

Partridge  haflo  to  make  73 
■ ■ - young  with  ojflers  73 

Parfnips  to  flew  1 25 

Peacock  to  boil  74 

Perry  to  make  . 19^ 

Peaches  & Plumbs  to  keep  1 10 
Pears  to  flew  124 

or  pippins  to  dry  1 27 

Peas  to  flew  127 

Pear  plumbs  white  to  pre- 
fer<ve 

Peaches  in  brandy 
Pbeafant  to  roafl 

. to  boil 

to  flew 


177 

180 

V 

ib. 


74 

24 

25 
55 


Pike  to  roafl 
— — to  boil 
Pig's  head  to  collar 
— — feet  and  ears  to  drefs  56 
— — feet  & ears  to  fricafee  87 

to  roafl  . 56 

— to  he  'll  57 

■  to  fricafee  88 

to  collar  216 

Pigeons  to  roaft  68 

— • to  boil  69 

■ palpatoon  to  make  i b . 

■ ■■  — to  broil  whole  ib. 

. tranfmogrifled  ib. 

■ ■ ■ ■ — in  a hole  7° 

tojugg  ib. 

to  grill  ib. 

flo-ved  to  make  7 r 

in  fur  tout  ib. 

— to  pickle  72 

* Pine  apples  green  to 

preferwe  206 

Pippins  golden  to  preferwe  1 83 
Plover  to  roafl  7^ 

to  capu chine  ib. 

Plumbs  amber  yellow  to 

prefer^ve  1 79 

Pottage  to  make  with  herbs  14 


W 


Pork  mittcon 
— — * grifltws  to  make 


53 
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Pork  leg  to  ro aft 

•  potted,  to  make 

Pojfet  fack 

— - orange 
— - lemon 

■■  currant 

Prawns  to  few 

• Prince’s  loaves  to  make 
Pullow  to  make 
Pullets  roajled 

fur  prize  to  make 

Puffs  to  make 
Pudding  rice  to  make 

—  carrot 

i 

•  orange 

calf's  foot 

• marrow 

•  ■ goofeberry 

r rafpberry 

** 1 apple 

■ millet 

■ hunting 
» ■ ■ apricot 

—  ratafia. 

—  potatoe 

■ 1 ■ quaking 

— ■■■  lemon 

■'  ■ ■— ■ abnond 

—■  ot7»£ 

— — quince 

— ■■  plumb  cake 

--1  <2  beggar's 

— bread 

•  pippin 

—  cufiard 

—  oatmeal 

—  c/  different  colors 

■ <2  yfa/fe 

'» ■ 777  fiklilS 

" ■ 777 y?777^ 

white  m finis 


Pye  orange  to  make 
— — calf’s  foot  to  make 
— — hare  to  make 


55 

93 

160 

ib. 

161 
ib. 

33 

209 

54 

62 

63 

99 

hi 

ib. 

ib. 

1 12 
ib. 

“3 

ib. 

ib. 

ib. 

•L4 

ib. 

ib. 

ib. 

n5 

ib. 

ib. 

1 16 
ib. 
ib. 
ib. 

117 
ib. 
ib.' 
ib. 

1 18 
ib 
ib. 

119 
ib. 
ib. 

97 

98 

99 


turkey  to  make 
“ pigeon  to  make 

" turbot's  bead  to  make 

*  *<?/  /o  mak e 

——young  rook  to  make 
Olive 

—  rabbet 

" ■ oyfier 
— lobfier 

~ — 7777  umble 

— ■ beej  flake 

— green  goofe 

■ Jhvan 

pheafant 

fawn 

Torkfhire  chriflmas 
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calf's  chaldron 


— ditto  fweet 

— calf's  head 
— — apple 
— — minced 

— ' /j  77772 

■ ■ chicken 

<5? 

o. 

(5)  UA1LS  to  roaf 

Quinces  to  preferve 
» ■ ■ ■ — ■ white 

R 


7DABBETS  to  pot  94 

■*'“  — pulled  to  make  8 

■«  /0  7*07?/?  84 

— — 1 - /<?  boil  ib. 

■ ■ ■ ■ to  drefs  like  moor- 

game  ib. 

to  drefs  with  bacon  85 

75 yfeov  French  way\b. 

a fricaffce  of  ib. 


99 

100 

ib. 

ib. 

ib. 

101 
ib. 
ib. 

102 
ib. 

103 
ib. 
ib. 
ib. 

104 
ib. 

]K5 

ib. 

106 
ib. 
ib. 
ib. 
ib. 

107 

108 
ib. 
ib. 


77 

175 

176 
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Rabbets  ditto  white  of  86 

fcctch  to  make  146 

. . — poriugal  ib. 

■■  - ■ — ■ Italian  1 47 

Raddijb  buds  to  pickle  140 

Ramakins  to  muke  846 

Baits  to  boil  79 

Rafpberries  to  preferve  17 1 

— - - to  keep  1 1 0 

—  tool  to  make  1 59 

* Rice  cakes  to  make  205 

Ruddock  to  drefs 
Ruffs  and  reifs  to  drefs 
Rules  to  be  obftrved  in  pick  - 

ling 


75 


CALMON  to  drefs  14 

^ to  roof  whole  ib. 

*5 
ib. 

ib. 

16 

ib. 


-joleto  boil 

- to  fry 

- to  pickle 

- to  few 
• in  cafes 

- to  pot  as  at  New- 
cafle 

to  pickle 


93 

212 

207 

210 

136 

.57 

io. 


* Sauce  for  boiled  tench 

*Sago  gruel  to  make 
Samphire  to  pickle 
Saufages  pork  to  snake 
- ■■  Bologna 

* Savoury  patties  to  make  213 

Scate  to  crimp  25 

* Scalded  pudding  to 

make 

Sellery  to  pickle 
Shrimps  to  efcalop 
Shennel 
Shrub  to  make 

* ~ another  way 
Skirrets  to  fricaffee 
Snipes  to  roaf 
So  op  almond 

{ft 


213 

140 

34 

164 

184 

217 

89 

77 

9 


Soop  cake  of  beef 

calffs  head 

cray  fijh 

cucumber 

gravy 

green  peas 

— hare 
mu/hreom 

-  meagre 

— — peas  for  Lent 
——for  pocket 
— — onion 
— •—  oyfer 
rice 

veal  with  barley 

— 1 — vermicelli  to  make 
— — — without  water 
Soals  to  fry 
—•  to  boil 
Sookey  water  to  make 
Solomongundy  to  make 

t r an f parent 


1*2 

ib. 

7 

8 
8 

7 

8 

10 
ib. 
ib. 

1 1 

6 

12 

9 

9 

6 

«3 

26 

28 

30 

1 23 
ib. 

27 
126 


Sprats  to  pickle 
Spin  age' to  few 
Sprouts  or  cabbage  to  boil  1 28 
Sturgeon  to  pickle  26 

Strawberries  to  keep  1 10 

* Stoughton  to  make  204 

Sugar  to  know  when  candy 


height 
Surfeit  water  to  make 
Syllabus  to  make* 
Syrrup  of  lemons 
— of  mulberries 

•—  of  cowfips 

- of  violets 
of  violets 
' of  mulberries 
' of  cowfips 

T 


*. 

*. 


183 

196 

161 

IS4 

*«S 

ib. 

186 

216 

ib. 

216 

142 


T* ANSEY  to  make  120 

1 ay  r agon  io  pickle  142 

farts  in  glaffes  to  make  97 

Tarts 
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7 ‘arts  another  way  q~] 

• — goofeberry  tog 

of  different  forts  to 

snake  1 99 

'Teal  to  roaf  78 

— — to  boil  ib. 

*  to  roaf  'with  oli'ves  79 

Tench  to  boil  22 

—  to  few  23 

■ 1 "■ 1 to  bake  ib. 

Th  ruffes  to  roaf  77 

Tongues  to  pickle  41 

neats  to  roaf  ib. 

— calf  to  boil  54 

T rife  to  fry  58 

— — fricaf’ee  white  59 

—  frtcaffee  brown  87 

Trout  to  fry  30 

■ ■ — • to  pickle  i b . 

— — ■■  to  pot  94 

four  t0  drefs  129 

Trifle  to  make  149 

Turbot  to  boil  17 

» to  fry  ib. 

•  to  foufe  ib. 

ififant  to  drefs  1 8 

■ ■ -■  to  bake  i b . 

* Turtle  to  drefs  201 

«■  Jham  to  make  5 1 

T urkey  to  roaf  fiq 

»■  ■ to  boil  ib. 

pulled  to  make  60 

. •■■■  a la-daube  ib. 

— - — — pouts  to  roaf  ib. 

V 

TfEAly  aladabs  to  make  53 

V a breafl  to  ragoo  47 

> ditto  white  ib. 


V eal  breaf  to  roaf 

• ■ ■ ■■-  in  'vale 
Vealfweet  breads  to  fry 
blanquet 

•  bumbais  to  make 

cutlets  to  snake 

fillet  to  fuff  and 

roaf 

— 1 - oli'ves  to  make 

—  • potted  to  make 

V enifon  to  recover 
*■■■■■  ■ '■  when  in  feafion 

neck  to  roaf 

V enifon  haunch  to  roaft 

to  pot 


Verjuice  to  make 
Vinegar  goofeberry  to  makei  42 


.48 
i b. 
ib. 
49 
53 
49 

49 

52 

95 

58 

205 

.58 

lb. 

92 

199 


elder 
■ raifin 
'fiigar 


W 

TfffAFE  R S to  snake 

yy  dutch 

>-  goofer 


Walnuts  to  pickle 

— — ■ " to  pickle  green 

to  pickle  white 

Water  barbadoes  to  make 
plague  ditto 

• ■ ■ ■ ■ — tar  to  snake 
Wiggs  to  make 
Windfo  r poor  Knights 
Wine  apricot 
- — - balm 
— — blackbes  ry 
■ birch 

- ■—  elder 


H3 

ib. 

ib. 

133 
ib. 
132 

134 
ib. 
136 

197 
ib. 

198 

*54 

>5  5 

192 

191 

194 

190 

ib. 

Wine 


INDEX. 


Witte  elder  flower 

*95 

■ ■ — cherry 

*9* 

— — cow  flip 

188 

- — currantberry 

1S9 

— — white 

192 

datnfln 

1 93 

■ — • gilliflower 

*95 

— — goofeberry 

188 

Wine  mulberry 

orange  1^7 

quince  IC4 

■■■■■■  1 rat  fin  jyo 

faKe  193 

*■■  - whey  to  make  213 

Wine  fours  to  preferve  1 77 
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